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ASeason of Harvests and Appetite 
Autumn is harvest season in Japan, and 
along with the harvests comes a long list of 
festivals dedicated to giving thanks to the 
gods for that year's crops. Rice, matsutake 
mushrooms, chestnuts, persimmons, and 
more are all harvested during this time. A 
number of fish also come into season during this time, including sanma 
(Pacific saury), which is typically eaten salted and grilled. This abundance | 
of food is thought to be one of the main reason why in Japan it is said that 


Dragonflies 


“Autumn is a season for eating” (shokuyoku no aki). | 


October 5 

Setagaya Ward TamaRiver 
Fireworks Festival 
TEEHAECI- ED DEA 
Setagaya-ku Tama-gawa 
Hanabi Taikai 

Held in Tokyos Setagaya ward along 
the Tama River, this is a great oppor- 
tunity to watch a fireworks display in 
October. 


Octobei 14 Я 
Health and Sports Day 
ВОН Taiiku no Hi 


A national holiday that commemorates tl 


1964 Tokyo Olympics. It is a day to promote sports and a 
healthy, active lifestyle. This is also a popular day for schools 
to hold their annual undókai/taiikusai. These are field 


days in which students compete in physi 
elementary school version, 


into two teams: aka-gumi (reds) and shiro-gumi (whites). 


Team members wear caps in their team’s 


October 22 
Kurama Fire Festival 


RBOAR 

Kurama no Hi Matsuri 

North of the city of Kyoto lies the 
mountain village of Kurama, and ev- 
ery year it is lit up in a massive spec- 
tacle of flames as part of this famous 
festival. Once the sun sets, spectators 
will be treated to fires throughout 
the town and a parade featuring men 
carrying huge pine torches. 


es, tug-of-war, and tamaire 


October 6 
Uji Tea Festival 


FIARES!) uji-cha Matsuri 
Renowned for its green tea (Uji-cha), Uji 
is a small city on the southern outskirts of Kyoto City 
that has for many hundreds of years been an important 
center of green-tea production. Centered in and around 
Koshó-ji Temple, this is a relatively small and subdued 
festival that honors the memory of some of the most 
important figures in the history of Uji’s tea industry. The 
festival features a number tea-related events, including 

a traditional tea-jar-opening ceremony, a tea-whisk me- 
morial, sadó (tea ceremony) demonstrations, and more. 


he opening of the October 20 


Kasagake Kamiwaza 
See 
Held at Kamigamo 
ical events. In the Shrine in Kyoto, 
is typical for students to divide this horseback 
archery display 
color and face off pert pend 
in events such as relay rac- M oldest, dating back 


to the year 1214. 


Although not as widely cele- 
brated as in the U.S., over the 
past few decades Halloween 
has steadily been increas- 
ing in popularity in Japan. 
Nevertheless, it is not celebrated in quite the same way. 
Trick-or-treating and visiting haunted houses are, with rare 
exceptions, not Halloween customs in Japan. Instead, Hal- 
loween is seen by most as a day for adults to dress up and 
party. One of the most well-known Halloween celebrations 
in Japan happens in Tokyo's Shibuya district. 
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Dragonflies (tonbo) are a symbol of this time of the 
year. The akiakane species of dragonfly is particularly 
common around this time. Unfortunately, in recent 
years their population appears to be sharply declin- 
ing. It is thought that this is due to increased use of 
broad-spectrum insecticides in rice farming. 


October 10 

Toto Day 

‘The Japanese company Toto 
Ltd. is the world's largest. 
manufacturer of toilets 
around the world, and in 
2018, October 10th was offi- 
cially registered as Toto Day 
(TOTO no Hi). October 10th 
(10/10) was picked because 
the number 10 can also be 
read as (0 іп Japanese. 


ctober 20 
Saigu Procession 
mai 
Saigü бубгеїзи 
Taking place in the pictur- 
esque Arashiyama area of 
Kyoto, this procession is a 
recreation of an old custom 
in which imperial princesses 
would embark on a pilgrim- 
age to the Grand Shrine 
of Ise to serve as shrine 
maidens. These women are 
referred to as saigu. The 
event recreates the departure 
from Nonomiya Shrine and 
a purification ritual the saigi 
would engage in. The геепас- 
tors can be seen wearing full 
Heian-period court regalia. 


November 


Viewing the Fall Foliage 
4138590) Momiji-gari 
As autumn starts to inch closer 
toward winter, leaves across 
Japan begin to change color in 
a vibrant display of red, yellow, 
and orange that attracts many 
to mountains, temples, and 


shrines. Many places across Japan are famous for their autumn fo- 
liage, but some notable ones include Meiji Jingu Garden in Tokyo; 
Minoh City Park in Osaka, where the local specialty is maple-leaf 
tempura; and numerous temples, including Tofuku-ji, one of Kyo- 
to's most popular temples during this time of year. 


November 1-3 
Onomichi Betcha Festival 


Held in Onomichi City in Hiroshima Prefecture, this 
festival dates back to the Edo period. The highlight 
of the festival takes place on the 3rd, when o-mikoshi 
(portable shrines) are paraded through the streets led 
by three men wearing demon masks and going by the 
names Beta, Soba and Shóki. It is said that if these 
“demons” hit you (lightly) on the head or poke you 
with the ceremonial tools they carry, you will have 
good luck and health for the year. Therefore, both 
children and adults can be seen calling out to the 
“demons” by name 
during the event so 
as to increase their 
chances of getting 
hit. 


Meiji Jingü Gaien Ginkgo 
Festival 

BAMBI (5299) 
When it comes to colorful autumn 
foliage, people tend to think pri- 
marily of maple leaves. However, 
ginkgo trees also have leaves that 
turn beautiful colors. Perhaps one 
of the most well-known places 

to view the golden leaves of the 
ginkgo trees in the Tokyo area 

is a roughly 300-meter (984 ft) 
stretch of an avenue in the Meiji 
Jingu Gaien area, not far from the 
famous Meiji Shrine. About 150 
golden-leafed ginkgo trees can be 
seen during this period, and there 
are also plenty of food vendors. 


В Shimotsuki 


Photo: Christine Solomko 


Chrysanthemum 39 Kiku 

Originally brought over to Japan from China, the chrysath- 
emum has come to serve as an important symbol of Japan's 
imperial family. The month of November is a great time to 

view this beautiful flower. There are numerous chrysanthe- 
mum festivals and exhibits; one of the most famous ones is 
held at the Shinjuku Gyo-en gardens in Tokyo. 


November 3 

Culture Day 

УДЕО Bunkano Hi 
A national holiday held to 
promote culture, the arts, and 
academic endeavors. 


November 2-3 
Utsunomiya Gyóza Festival 
FRERF RY 

‘The city of Utsunomiya in Tochigi 
Prefecture is famous for its gyóza—the 
Chinese dumplings that are a mainstay 
of ramen shops. 


In fact, itis said FR = November 6-22 
that the city has Kamiarizuki Festival 
some 200 gyóza | “ # {ЕВ 


shops. Started 

in 1999, this festival allows people to 
sample all kinds of рудга from stalls 
run by many of the city's gyóza shops. 
One plate of three dumplings costs 100 


Across much of Japan the 10th 
month of the old lunar calendar 
is known as Kannazuki (the 
month with no gods). However, 
in Shimane Prefecture—where 


Ee Izumo Taisha, one of Japan's 
— NYUMA oldest and most important 
November 15 shrines, is located—it is known 
Shichi-go-san CH= as Kamiarizuki (the month in 


which the gods are present). 
‘This is because traditional belief 
holds that during this month, 
Japan's millions of kami (gods) 
congregate in Izumo to discuss 
the destiny of mortals and have 
feasts. One of the highlights of 
this festival is a welcome cere- 
mony for the kami in which they 
are escorted by priests from the 
nearby beach to Izumo Taisha. 


An important ritual for families in 
Japan in which parents dress up their 
young children in formal traditional 
clothes and take them to a shrine to cel- | 
ebrate their growth and well-being. The 
name, which literally means “Seven, 
five, three,” comes from the ages at which children partic- 
ipate in the celebration. For boys it is age five and for girls 
it is ages three and seven. Chitose ame (thousand-year 
candy) is given to children; this is because the candies are 
long and thus are thought to sym- 
bolize growth and longevity. 


e November to Late December 
ROHM Illumination 
ROHM Semiconductor is a Japanese electric-parts man- 


November 23 


Labor Thanksgiving Day  ufacturer based in Kyoto. This annual display is put on 
ОН by the company and features more than 800,000 lights. 
Kinro Kansha no Hi This free event takes place in Kyoto’s Ukyo Ward in the 


A national holiday for honoring the area around ROHM’s headquarters. Aside from all the 
country’s workforce and commem- beautiful displays of lights, visitors can also enjoy musi- 
orating labor and productivity. cal performances and a variety of other attractions. 
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LOCAL EVENTS 


October 4 (Big Island) Thiseventalso features music & hula. 
Hilo Bay Oktoberfest 5-8pm & Kamakakuokalani Center for 
Celebrate this Bavarian festival Hilo-style with Hawaiian Studies at the University of 
the Rotary Club of Hilo Bay. Hawai'i at Manoa 

5-S30pm @ Sangha Hall, 424 Kilauca Ас, Hilo honolulu.gov/parks/program 
hilobayoktoberfestcom mm 


October 12 (Oahu) 


(Big Island) Fall Craft and Collectibles Fair 
Kona Glow Run 9ат-1рт @ Japanese Cultural Center of 
Family-friendly fun run featuring glow-in- Hawaii, 2454 S. Beretania St, Honolulu 
the-dark everything. jech.com/events-overview 
4-10pm @ Old Kona Airport State Recreation ~ - 
Arca, 74-5560 Kuakini Hwy, Kailua-Kona October 12-17, 19-20, 26-27 (Oahu) 
glowrunkona.com Pumpkin Festival 2019 
ai " A family event featuring tractor-pulled hayrides, 
October 5-27 (Oahu) pony rides, farm-style food, games, & more. 
Hawaii Food & Wine Festival 8:30am—Spm @ Aloun Farms, 94-1440 
Features numerous events on multipleislands Farrington Hwy, Kapolei 

alounfarms.com 


with a roster of over 150 internationally 
renowned master chefs, culinary personalities, --—- . 
October 12 (Big Island) 


and wine & spirit producers. 

throughout Hawaii Hula Arts at Kilauea: Na Mea Hula 

hawaiifoodandwinefestival.com Demonstrations 

аке ка Lear all things hula at this hands-on & family- 
-6 (Oahu) friendly cultural demonstration. 

Honolulu Intertribal Powwow 1am-1pm @ Volcano Art Center Gallery, 

Witness Native American Indian & Alaska es 1 Crater Rim Dr, 


Native festivities such as drumming, singing, 
dancing & native themed craft items. 
10am-5pm @ Magic land, Ala Moana Beach Park 
honoluluintertribalpowwow.com 


October 12 (Oahu) 

Kuhio Beach Hula Show 

An hour-long authentic Hawaiian hula show in 
6:30-7:30pm @ Kuhio Beach Hula Mound on 
Kalakaua Ave, across from the Hyatt Regency 
Waikiki Beach Hotel 
kbhulashow.wixsite.com/official 


October 6 (Oahu) 

Aloha Home Market-Fall 

Festival Pop Up! 

Features unique treasures & finds from 
local furniture makers, artisans, jewelry 
makers, clothing designers & food vendors. 


9am-2pm @ 340 Uluniu St., Kailua October 12-15 (Oahu) 


alohahomemarket.com GeekCraft Expo Hawaii 2019 

И А бес event featuring 

October 11-15 (Oahu) tons of geeky crafts & 

Waikiki International Ukulele collectibles. 

Trade Show 10am-5pm @ Hawaii 

Thefirst & only ukulele trade showin the world, Convention Center 

Features manufacturers, retailers, craftsmen, —— gekeraftexpo.com 

recording artists, & a whole lot of ukulele. ~ = 

@ Kalakaua Ave. between Seaside Ave. & October 19 (Big 

Liliuokalani Ave. Island) 

ukuleletradeshowcom First Annual Big 

October 11 (Oahu) Enjoy different takes 

Talk Story Festival of this delicious purple snes Manian re 
Hawaiisoldest&lageststorytellingcelebration. yamwhilesupporting AN 


Events are subject to change. Please confirm all information and ticket availability before attending. 


communities on the Big Island & the 
Philippines. 

9:30ат-5рт @ Hilton Waikoloa Village, 69- 
425 Waikoloa Beach Dr., Waikoloa Village 
(808) 238-0430 

October 19 (Oahu) 

2019 Honolulu Pride Parade & Festival 
10am @ Waikiki Shell 
hawaiilgbtlegacyfoundation.com 


October 20 27 (Oahu) 

Royal Hawaiian Center Hosts 
Fang-tastic Halloween Festivities 
Features costume contests for both kids & pets. 
@ Royal Hawaiian Center, Waikiki 
royalhawaiiancenter.com/events 


October 20 (Big Island) 
Kokua Kailua Sunday 

Kona’s historic Kailua Village becomes an 
outdoor marketplace. 

1-6pm @ Historic Kailua Village, 
75.5718 Ali‘i Dr., Kailua-Kona 


October 20 (Big Island) 

Annual Taste of Hilo 

Featuring excellent food & drink from around 
the Big Island. This annual event is held to raise 
funds for the Hawai'i Community College 
culinary program. 

1-3pm @ Sangha Hall, 398 Kilauea Ave, Hilo 
tasteofhiloorg 


October 23 (Oahu) 
Hana Hou Picture Show 
A rare chance to watch Silence of the Lambs on. 
the big screen. 
6:30pm @ Consolidated Theatres Ward, 
1044 Auahi St, Honolulu 
YA 


ET) 
o ait 


r (72 
with NamuMyoho Ren 


HONOLULU MYOHOJI MISSION м 
HONOLULU MYOHOJI MEDITATION CENTER 


HONOLULU www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


October 26 (Oahu) 

2019 Hallowbaloo Music, Arts & 
Craft Beer Festival 

Street festival featuring unique entertainment 
& food stalls. 

5-10pm @ 250 South Hotel St, Honolulu 
hallowbaloo.com 


October 26 (Oahu) 

Boo at the Zoo: The Invaders 
Halloween fun for the little ones at the zoo. 
5:30-8pm @ Honolulu Zoo 
honoluluzoo.org 


October 25-28 (Big Island) 
Traditional Tattoo Festival 
Festival opens on the 25th at 6 p.m. 
9am-3pm @ Kohala Institute, 

53-580 Iole Rd., Kapaau 

(808) 430-5009 


October 28- November 10 (Oahu) 
Vans Pro 

This World Surf League event kicks off the. 
start of the surf season in Hawaii. 

Sunset Beach 
vanstriplecrownofsurfing.com 


ovembe 


November 1 (Oahu) 

First Friday at Hawaii State Art 
Museum 

Anevening of art & musicat HiSAM, for free! 
6-9pm @ Hawaii State Art Museum, 250 
South Hotel St., Honolulu 
hisam.hawaii. gov 


November 1-3 (Oahu) 

Things Japanese Sale 

Gently used items including kimono, pottery, 
dishware, books, & art available ranging from 
valuable antiques to unique curios. 

Japanese Cultural Center of Hawaii, 
2454 S. Beretania St., Honolulu 
www.jech.com/events-overview 


November 1-10 (Big Island) 
2019 Kona Coffee Cultural Festival 
Learn about this iconic coffce grown in 
rich volcanic soil in this 10-day festival 
with multiple events across Kona. 
konacoffeefest.com. 

November 2 (Oahu) 

Arbor Day Tree Giveaways & 
Arbor Day Honolulu Festival 
Pick up a free tree or shrub at five locations 


across Oahu—sclect from fruit trees, beautiful 
flowering shrubs, & prized native plants. Foster 
Botanical Garden will also host the First Annual 
Arbor Day Hawaii Festival. 

9am @ Foster Botanical Garden, Wahiawa 


Botanical Garden, U.H. Urban Garden Center, 


Waimea Valley Center, & Kailua United 
Methodist Church 
arbordayhawaii.org 


November 2-3 (Oahu) 
Backstreet Boys - DNA World Tour 
8pm @ Blaisdell Arena 

blaisdellcenter.com 

November 7-10 (Oahu) 

The First Hula Girl Festival 

Live performances with hula dancers from all 
around the world. Also includes hula booths, 
exhibitions, hula supplies, Hawaiian music, & 
and craft fair. 

8am-10pm @ throughout Waikiki 

(808) 271-5853 


November 10 (Big Island) 

The Farmer's Market at Hamakua 
Harvest 

A Sunday farmer’s market in Historic 
Honokaa Town that offers local produce, live 
music, and free educational events. 

Sam-2pm @ 44-2600 Mamalahoa Hwy, Waimea 


November 7-17 (Oahu) 

Hawaii International Film Festival 
Enjoy films from Hawaii & around the world. 
For information on this year’s films, visit the HIFF 


@ Regal Cinemas Dole Cannery 18 
hifforg 


November 9 (Big Island) 
100% Pure Kona Coffee Marathon & 
Half Marathon 


Run the scenic coast of Kailua-Kona and enjoy the 


stunning view of the Pacific Ocean. 
5:30am @ Coconut Grove Marketplace, 75- 
5809 Ali‘i Drive, Kailua-Kona 
purekonahalf.com 


West Hawaii County Band Concert 

A Free Friday concert that features more than 
20 local musicians playing music from various 
genres such as jazz, Broadway, film scores, & 
traditional Hawaiian. 

6:30-7:30pm @ Hale Halawai County Park, 
75-5760 Ali'i Drive, Kailua-Kona 


westhawaiiband.com 


Send event information to mail@readwasabi.com 


November 20-21 (Oahu) 
Janet Jackson—Special 30th 
Anniversary Celebration of 
Rhythm Nation 

Pop icon Janet Jackson is back in 
Honolulu to perform hit singles from her 
album Rhythm Nation. 

8-10рт @ Blaisdell Arena 
blaisdellcenter.com 

November 21-24 (Big Island) 
Hawaii International Film Festival 
Sce website for further details. 

hifforg 

November 23 (Oahu) 

All Hawaii State Karate 8. 
Honolulu International Karate-do 
Championships 

Sam @ Manoa Valley District Gym 
ikfhawaii.com/allhawaii 


November 23-24 (Oahu) 

Baby Shark Mini Show 

Theshow will incorporate the viral "Baby Shark” 
song & other tunes filled with colorful LED video, 
$15 and up. 

10:30am-12pm @ Blaisdell Concert Hall 
blaisdellcenter.com 


November 24 (Oahu) 

Xterra Trail Run World 

Runa marathon inside the famous Kualoa Ranch. 
9am-1pm @ Kualoa Ranch, 

49-560 Kamehameha Hwy., Kaneohe 


wwwaxterraplanet.com/trailrunworlds 


November 26-27, 29 (Oahu) 
Waikiki Holiday Parade 

This parade commemorates the. 
anniversary of the attack on Pearl Harbor. 
7pm @ Kalakaua Ave., Waikiki 
waikikiholidayparade.com 


ovember 29 (Oahu) 

Jo Koy – Just Kidding World Tour 
Comedian Jo Koy is back in Hawaii with а 
new show. 

Spm @ Blaisdell Arena 
blaisdellcenter.com 


November 29-December 1 (Oahu) 
Pacific Rim Futsal Cup 2019 

This tournament features futsal, a type of 
soccer played indoors on a hard court. 

@ Hawaii Convention Center 


futsal.com 
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FEATURE 


Capturing 
the Go 
For Broke 
Spirit 


Photographer 
Shane Sato 
discusses his 
project to honor 
Japanese American 
World War II 
veterans one 
portrait at a time 


By Sean ibara 


With each click of his camera, Shane 
Sato is preserving the story and legacies 

of those that came before him. The Los 
Angeles resident is nearing completion of 
a second book dedicated to photographing 
veterans of the famed 100" Infantry 
Battalion and the 442" Regimental 
Combat Team who fought in Europe 
during World War IL Sato’s photographs 
are not mere group snapshots hastily taken 
at parties or get-togethers. Instead, the 
individual portraits depict each veteran— 
many of them now in their 90s and 


beyond—dressed in military uniform. The 
result reveals a rare and powerful glimpse 
into the past. 

In 2000, Sato embarked on a project 
to create a portrait series of Nisci veterans 
who were living in Los Angeles, Seattle, 
and Hawaii. His goal was to make a 
portrait book, not a history book, to share 
the stories of the Nisei veterans to a new 
generation by looking at their well-told 
story from a different perspective. The 
photographs were taken with each of the 
veterans donning their white club uniform 
shirts аз а symbol of solidarity. Seven 
years later Sato decided to revisit those 
photographs and take more of them— 
although this time as part of a personal 
project, and with the photographs taken in 
his studio, with the veterans wearing their 
own clothes instead of a club uniform 
shire. “I showed those pictures around 
and people said, "Oh, that’s a nice-looking 
senior citizen, or "That's a cute photo 
ofa man.” That's not the reaction I was 
trying to get,” said Sato. His goal was to 
get people to immediately recognize the 
men as veterans who served courageously 
during World War II. While pondering his 
next move, Sato remembered a few friends 
who had taken part in dressing up and 
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participating in [wartime] reenactment 
scenes. “So what I did was, I borrowed 
some of their clothes and put these guys 
in the clothes. Then when I showed the 
pictures around, some people would go, 
“Oh yeah, they were in World War IL” 
The reactions were much different—but 
still alot of people did not know that a 
lot of them fought in World War IL" The 
feedback gave Sato encouragement that he 
was making progress towards his goal, but 
also a reality check that more needed to be 
done to get people to realize what these 
men went through out of loyalty to their 
country. 

Although Sato was finally moving 
in the right direction, he still didn’t have 
a clear vision of what his final product 
would look like. He intended to continue 
taking photographs of the men in their 
uniforms. However, Sato ran into several 
roadblocks. First, he had to track down the 
veterans who were living in various parts 
of each state. Then he needed to persuade 


(Fop to bottom) 


Yoshito “Тое” Yoshino of Lahaina, Hawaii 
(H Company, 442% RCT) 


Shane Sato 


Н 
i 
Н 
i 
E 


them to show up somewhere and pose in 
front of a camera wearing a uniform. “Each 
time I would visit a certain area, I would 
try and go to the [100% ог 442"! veterans’] 
clubhouses. I'd go on their meeting days, 
or when they have a gathering, and see who 
would be willing to be photographed.” 

At times Sato says he would only get one 

ог two veterans to pose for photographs, 
making the process all the more difficult 

of the veterans 


and time-consuming. Many 
didn’t know who he was. Other times he 
would get the brush-off —"They would 
say, I'm not important, but that guy over 
there is important.’ Then I'd run over 

to that guy and he would say, ‘Oh, m 

not important—that guy over there is 
important.’ I would just run around in 
circles and get very few things done.” Over 
time Sato developed a strategy to befriend 
a few of the more revered members of 

the veterans’ groups who could convince 
others to stand in front of the camera. He 
suspects some of the veterans were too 

shy or too humble, while others were not 
ready to share their story. As time went on, 
though, the veterans slowly warmed up to 
the idea, leaving Sato pleasantly surprised. 
“I don’t know why. I would assume that 
maybe as they were getting older they felt 
they wanted their stories told and they 
wanted to have something for posterity 
their grandkids.” 

Once Sato convinced the men to be 
part of his project, he needed to get them 
into a uniform. He had about six different 
styles and sizes of uniforms to choose 
from that he either rented or owned. 


for 


(Clockwise from top left) 


Alfred Arakaki of Niuli, Hawaii 
(A Company, 100 Infantry Battalion, 442° RCT) 


бепо Generar Kashiwa of Майа, Hawaii 
(L Company, 442 RCT) 


Barney Hajiro of Puunene, Hawaii 
(company, 442 RCT) 


Ted Bulldog" Ohira of Makawele, Hawaii 
(н Company, 442" RCT) 


Young-Oak Kim of Los Angeles, California 
(в Company, 100th infantry Battalion, 442° RCT) 
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Surprisingly, some veterans showed up to 
the photo shoot with the actual uniforms 
they wore during battle. Sato says that a 
few of the veterans’ wives would break 
out in laughter after seeing their husbands 
squeeze into their old uniforms. There 
were times when the veterans’ families 
wanted the photograph more than the 
veteran did. On most occasions, Sato 


didn’t have much time to sit and talk 

with them ко come up with a pose, and 
even when he did have time, sometimes 
the conversation didn’t give him much to 
work with. Nevertheless, he did his best 
to quickly assess each veteran and capture 
his personality through a simple yet 
meaningful pose. Despite the challenges 
he faced, Sato believes the veterans knew 
the importance of participating in the 
project. “I think they all knew that when 
they took that photo, it was something for 
the future. They all knew that they were 
taking a portrait to show other people that 
they were the ones who fought, and other 


people should know these stories.” 
Sato’s first book was initially meant 
to bea portrait coffee-table book, but Sato 
decided to include a short story about each 
of the 81 veterans pictured. He worked 
with oral historian Robert Horsting, 
and the two managed to shed some light 
on each of the veterans’ lives. It took 
Sato more than three years to take all the 
photographs, and several more to complete 
the oral histories and compile the material 
into a book. In 2017, Sato's self-funded 
book, The Go For Broke Spirit, Portraits of 
Courage, was released. Hot off the press, he 
took it around to the clubhouses, showing 
the veterans his work. “There have been 


some veterans that I showed the first book 


to and they were like, ‘How come you 
didn’t take our picture?” Then someone 
would yell, "You know, he asked you many 
times!” Then they go, ‘Uh, I didn’t know 
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(Clockwise from top left) 


Dr. Seiya "Shorty" Ohata of Lahaina, Hawaii 
(647 Field Hospital Unit) 


Dr. Susumu Sus" to of Stockton, California 
(622 Field Artilery Battalion, 442% RCT) 


Frank Nishimura of Seattle, Washington 
(8 Company, 100th Infantry Battalion, 442 RCT) 


Hiroshi Arisumi of Puunene, Hawaii 
32% Combat Engineer Company, 442° RCT) 


Toshikazu Tosh' Okamoto of Seattle, Washington 
(к Company, 442° RCT) 


Kazuo Tomasa of Kahuku, Hawaii 
(Medical Company, 442 RCT) 


was going to be good.” In an effort to 
help provide funding for a possible second. 
book, he launched a crowd-funding 
campaign on the website Kickstarter and 
soon raised enough funds to make it a 
reality. 

After about two years of work, Sato 
is now nearing completion of the second 
book, titled The Go For Broke Spirit, 
Portraits of Legacy. This new volume 
features 78 veterans from several more 
cities around the country, including New 
York City, Chicago, Washington, D.C., 
Salt Lake City, Denver, San Jose, and San 
Diego. However, finding those veterans 
proved to be а much tougher challenge 
than for the first book. The second book 
also includes more information about 
Japanese American history, including what 
happened to the veterans and their families 
after the war was over. 

Sato notes that while it took him17 
years to realize his dream of documenting 
the heroic faces of World War II veterans, 
he never gave up—emphasizing his passion 
for telling the stories he felt needed to 
be told sooner rather than later. “Some 
of the veterans we photographed have 
since passed on. We're talking months 


THE 60 FOR BROKE SPIRIT 


after we photographed them, they passed 
away. Some, it was, like, only а month 
after we photographed them that they 
passed away.” He also says his own 
experiences growing up on Maui and in 
Los Angeles motivated him to seeing this 
project through. “In my family, when I 
was growing up—no one ever told me 
these stories. My mom never talked about 
her life in internment camp in Poston, 
Arizona. My dad rarely talked about his 
Korean War experience—nor did my 
uncle, so I got the incorrect impression 


that they didn’t think it was important 
for me to know these things.” Sato is 
determined not to let time wipe away the 
faces and stories of the brave soldiers who 
sacrificed and endured so much for their 
families and their country. "Now I think 
it’s very important that we have to tell 
these stories, because if we don’t, there’s 
nobody else that will.” 


The Go For Broke Spirit: Portraits of 
Legacy is scheduled to be released in 
either late 2019 or carly 2020. 
For more information, visit 
www.thegoforbrokespirit.com. 


Buy your copy of 
The Go For Broke Spirit: 
Portraits of Courage 
See page 28 for details! 
Limited supplies! 


(Center) 


The Go For Broke Spirit: Portraits of Legacy 
is Shane Sato's follow-up to The Go For 
Broke Spirit: Portraits of Courage and will be 
released in late 2019 or early 2020. 
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GEKKEIKAN SAKE 
KYOTO SINCE 1637 


Celebrating ZO your t in Ci alya unia \ 
Gekkeikan 


Traditional Junmai Sake 


It was in 1989 when we crossed the Pacific to e: 


when Gekkeikan was 


founded in Fushimi—an area of Kyoto renowned for having some of 
the best groundwater for brewing sake. 


Our desire to share our beloved sake with those in the United 
States led us to undertake a daunting challenge. In order to ensure we 
could produce the same high-quality sake that Gekkeikan is known for, 
we had to find somewhere in the United States with water comparable to 
that of Fushimi. After a painstaking search that spanned more than two 
dozen locations, we found Folsom. Situated at the base of the majestic 
Sierra Nevada, only Folsom possessed the mild-tasting water we needed. 


Today, with 31-year-old brewmaster Yosuke Kawase at the helm, Gekkeikan' = 
Folsom facility continues to build on the legacy of the 


ablish our brewery in Folsom, 
California, The first Gekkeikan sake brewery outside of Japan, this brewery 
carries on traditions that date back to 1637 


Gekkeikan Sake Company, 


producing award-winning brews such as the one that in 2019 took the silver medal in the 
Junmai Category of the prestigious International Wine Challenge. 


"VOD 


Dedicated just as our founder was over 380 years ago, both Gekkeikan Japan and Gekkeikan USA are 


committed to continuing our tradi 


Www: ЫТ keom. rig 


H { 


n of excellent taste, high-quality, and innovation for years to come. 


ey rj "n 
“Drink Д 


п 
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“My life is exactly where it needs to 
be,” says David Chang, the owner and 
general manager of Little Village Noodle 
House, after being asked if he thinks his 
life could have been easier had he not 
made the switch from being an engincer 
to a restaurant owner so many years ago. 
"The restaurant business is hard. It's long 
days and nights. You have to be really 
dedicated to stay alive in this business. But 
there’s a lot of rewards that comes with it. 
I'm happy with what I've been able to do 
here.” 

Born and raised as a young child in 
Hong Kong, Chang moved to Hawaii with 
his family in the late 1970s, when he was 
ten years old. The eldest of seven children, 
Chang adapted to life on Oahu quickly, 
as his grandfather, who had helped bring 
Chang and his entire family to Oahu, was 
already a seasoned local boy from Waianae. 

After receiving his degree in 
engineering from the University of Hawaiʻi 
at Manoa, Chang worked for his father’s 
construction company, and specialized 
in building restaurant kitchens. While 
helping to build a kitchen for the late 
restaurateur Jennifer Chan, who was also 
from Hong Kong, Chang developed a 
business partnership with Chan to open 
up their own restaurant in Chinatown. 


=== FOOD & DRINK 


“We wanted to do something that was 
unique,” Chang says. “Little Village 
Noodle House was built to focus on what 
we both liked and grew up eating, which 
is Hong Kong-influenced food, but with 
some local influences as well.” 

Their concept was simple yet 
delicious: fresh ingredients, less sauce, 
more spices, and a few American and 
island-style twists. “You can't get brussels 
sprouts, portobello mushrooms, or sizzling 
kalbi in most Chinese restaurants, but we 
make it special here,” Chang says with a 
smile. “I like to do a fusion of tastes based 
upon our location. We are mainly Chinese 
cuisine, but with a modern and local twist. 
That's why I think people enjoy our food, 
because we're different.” 

Aside from the local-style favorites, 
Little Village has a long list of dishes they 
are known for, including beef broccoli, 
black pepper beef, house special fried rice, 
orange chicken, honey walnut shrimp, 
steamed bass filet, and the volcano pork 
chops (pork chops topped with roasted 
garlic, chili, and five spice, then wrapped 
in foil and set on fire). The restaurant also 
has an extensive vegetarian menu, featuring 
dishes that even meat lovers order, such 
as the eggplant with garlic sauce, dried 
string beans, and tofu with bamboo 
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Engineering a 
Recipe for Success 


By Kristen Nemoto Jay 


fungus. There’s also their “secret” noodle 
recipe, which only a few know—and their 
supplier makes it taste just right every time. 
Little Village Noodle House’s 
stellar reputation and popularity among 
its customers have caused them to be 
consistently ranked by Honolulu Magazine 
as “Hawaii’s Best Chinese Restaurant” for 
the past 11 years. This year makes 18 years 
since its doors first opened in 2001, and 
Chang is honored to continue to welcome 
everyone who's in need of good food in 
their bellies and memories to share with 
their loved ones. "There's a lot of happy 


memories here and happy food," 


Thanksgiving Special 
Every year little Village Noodle 
House offers a Thanksgiving dinner 
“MeatTo-Go" special and this year is 
no exception. The special includes 
а Chinese chicken salad, barbeque 
char siu pork ribs, roasted turkey, 
mochi rice stuffing, and baked yams 
with coconut milk glaze. Packages 
can be picked up on November 27 
and 28. It will also be possible to 
reserve a half order, or to dine at the 
restaurant on Thanksgiving. 
Please call for pricing. 


food ore courtes 


* Ж 
Mix Poke Bowl 


808-744-1675 


Katsu Curry 


5С 


Hand-roll Sushi 


says Chang. "Sometimes you cannot buy 
that with money. You can always earn 
more money, but memories—it’s priceless. 
That's how I look at it. I hope to help 
create those memories for people who 
come here. That's the best part of 

my job.” 


1113 Smith St. 
Honolulu, HI 96817 
(808) 545-3008 
wwwlittlevillagehawaii.com 
Online ordering for take-out available. 


Enter to win a giftcard for 
Little Village 
See page 47 for more details. 


(Clockwise from top left) 
Curry Eggplant with Tofu 
Ma Po Tofu 


Mixed Vegetables Tofu Pan-Fried Egg 
Noodles 


Honey Walnut Shrimp (bottom left) & 
Orange Chicken (top) are two of 
the most popular dishes at Little Village 


Apple Cinnamon lee Cream 


WR 2239 S. King St - Mon-Sat: 9am-8pm, Sun 9am-3pm 
Peace Cafe |ы 


Not valid with other offers to the coupons 
your 
= 
$25 purchase. 


550 purchase 
Exp 11/3079 


Expires 11/30/19 
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THE WASHOKU KITCHEN 


Have you ever consumed a shameful number of freshly 
baked sugary and buttery cookies? If you suffer from 
intense cookie cravings, you should try out this healthy 
alternative. Although there are many healthy versions of 
flour, kinako cookies are made from a yellowish soybean 
flour, commonly found in Japanese desserts. The mildly 
sweet flavor of kinako is similar to peanut butter, and 
this flour is packed with fiber and plant-based proteins. 
‘These cookies are not only healthy, but both flavorful and 
р. Go on and give them a try! 


Tr 


@ Wismettac 


Wismettac Asian Foods, Inc. 


iS 


Recipe by BentoYa Cooking 
Ingredients 


YA cup rice flour 

% cup almond powder 

1.4 oz (about ¥ cup) kinako (roasted soybean flour) 

% cup brown sugar 

% cup vegetable ой 

Directions 

1. Preheat oven to 350°. 

2. Putall dry ingredients into a sealed plastic bag and mix well. 

3. Add vegetable oil to the bag and mix well. 

4. Roll dough into sheet about %-inch thick and cut into pieces about 1 
inch in diameter. 

Bake at 350° for 15-20 minutes or until cookies are light brown, with 
golden-brown edges. (If the edges turn dark brown, the cookies will be 
burnt.) The centers will be soft. 


6. Cool 1-2 minutes; remove from cookie sheet and continue to cool on 
wire rack, 


Makes 24 cookies. 


About BentoYa Cooking 

Founded in Tokyo by Rina Ikeda & Akiko Sugawara, BentoYa 

Cooking is a unique and innovative cooking class that blends 

authentic Japanese cuisine with vegan cooking. For more 
E information visit @bentoyacooking on Facebook & Instagram. 


some of our new 
hirakiku items today! 


OYSTER SAUCE 


wismettacusa.com 


Shilawon Special (eyes You could be reaching 
Combo Naeng Муш $13.95 Мм RO S 
Half & Halt! Miis E RE potential customers 


a “gy — (930 Hauoli St. > 

5 | Honolulu КИР 
AllYou Can (808) 956-1322 Advertise in 

Eat Yakiniku Wasahi! 

$34.95 se Bring this AD d 
ШЫ to receive the Ask for Antonio 
LIE E 

11am- Midnight 808-944-8383 


Dinner Box 


(Sun 5pm~) 

one 077. umts 

747 Amanast, оет restaurant] | Brale salmon 4 ордена 
Honolulu  newshilawonhonolulu.com 


mail&readwasabi.com 
www.readwasabi.com 


ET 


we 
TANG) 
Se a 


YAKITORE 
TORIKYU 
26265 sn эчү - 
Hot Pot epe ce Dine-in опу, Cannot be combined with any other offer. Tax and gratuity not included. ү | 
Original, Se Аллан Must present coupon. Expires 11/30/19. (Excluding Thanksgiving day) 
Miso, Spicy Fri: 6pm-2am 10:30am ~ 10:00pm (Temporarily closed on Tuesdays) 


flavor 1113 Smith St. Free Parking in rear 


The best-selling 
The tei cracker in Shonan Beach 


a 


te: Kaheka, Pearl City, Waipahu 
Marukai Wholesale Mart: Dillingham 


“Yakitori 5 sticks & Edamame (Seer nat included) 
Nijiya Market: Ala Moana 


| киинип 9 Tamura's Market: Wahiawa 
a Дотроо Big island--KTA stores: Downtown(Hilo), Kailua-Kona, 
Lunch: 12pm -3pm Happy Hour: Spm -6:45рт | McCully Shopping Center 2F Keauhou(Kona), Puainako(Kona) 
Dinner Mon-Sat 5pm -: SunSpm-lipm [Parking (Ground & Basement) Waimea 


15 WWWREADWASABLCOM = OCTOBER / NOVEMBER 2019. 


LETS EAT! 


By Jennifer Yamada 


Е = E 
Fried Rice CMS, 
- at 
& Fried Tofu 
Fried Rice Fried Tofu 

Fried rice is the ultimate local Ingredients Ingredients 
food for me. Whenever my mom YA cup diced Portuguese sausage or Spam 1 block extra-firm tofu 
told me that she was going to % chopped onion % cup all-purpose flour 
make fried rice, I couldn’t wait 2 eggs, scrambled % cup vegetable oil 
to eat it because it was so good! I 2 cups cooked white rice Shoyu 
could eat it every day if given the 2 Tbsp oyster sauce 
opportunity. Feel free to make 2 tsp sesame oil Directions 
this your own by swapping out 4 stalks chopped green onion 1. Drain the tofu of moisture and then 


the meat, adjusting the amount 
of sesame oil, or using a different 
type of rice, And just in case you'd 


Directions 


1 


Ina large pan over medium heat, sauté 


cut into cubes. Place the flour in a 
mixing bowl and dredge the tofu in it, 
making sure to coat all pieces. 


like something to go with your the meat for 2 minutes 2. Ina large skillet, heat the vegetable 
fried rice, I've also included a 2. Drain the oil if needed. Return the oil over medium heat. Working in 
super easy recipe for fried tofu. pan to the heat and add the chopped batches, drop the tofu into the skillet 
onions, cooking until brown, stirring and fry until light brown on all sides. 
occasionally. 3. Transfer the tofu to a paper-towel- 
About the Author 3. Mixin the eggs, breaking it into pieces. lined plate to drain the excess oil. 


Jennifer Yamada was bom & 
raised on Oahu & has written 
for several local publications. 
Follow her on 

Twitter @jonyamadan 


Add the rice, oyster sauce, and sesame oil 
and stir. Mix in the green onions. 


Serves four. 


Use the shoyu as a dipping sauce. 


Serves six. 


2019 Kona Coffee Cultural Festival 
November 1 to 10, 2019 


KTA Super Stores Kona Coffee Recipe Contest 


November 3, 2019 * 9am to 2pm 
A unique recipe contest spotlighting the use of Kona coffee. This competition is open 


to Professionals, Culinary Students, Amateurs and Keiki, who aspire to compete with their 
prized original Kona Coffee recipes for the coveted top prizes in two categories, sweet and savory. 


Deadline for all entries are October 25, 2019. Also receive a free 2019 Festival Button and 
a $25 KTA Super Stores grocery certificate at recipe check in on Sunday, November 3. 


Visit www.konacoffeefest.com for complete details. 


WHAT: SIUPAWASA DEE? 


THANKS FOR INVITING 
US TO THIS PARTY, 


NO PROBLEM! 
JUST ENJOY! 


THERE'S PLENTY 


SO WOODEN 
CHOPSTICKS ARE 
CALLED WARIBASHIP 


I THOUGHT 
CHOPSTICKS WERE 
JUST CALLED 
OHASHI! 


BY JON J; MURAKAMI 62019 


EDITED BY ANTONIO VEGA 


~ DON'T RUB THE 
WARIBASHI TOGETHER!!! 
THAT'S RUDE!!! 


BUT IT GETS 
RID OF ALL 


LIKE THIS 
ISSUE'S 
TOPIC IS; 


PROPER 
ETIQUETTE OF 
CHOPSTICKS 
In JAPAN 


HAVE "OTEMOTO" WRITTEN IN 
HIRAGANA ON THE WRAPPER... 


THE SPECIFIC 
DISPOSABLE ONES THAT 
YOU BREAK APART ARE 
CALLED WARIBASHI... 

^. BUT 


IT'S OKAY TO 
CALL THEM 


OTEMOTO REFERS TO 
PERSONAL CHOPSTICKS 
RATHER THAN CHOPSTICKS 

FOR SHARED PLATES... 


..YOU DON'T HEAR PEOPLE USE 
OTEMOTO IN DAILY CONVERSATION... 


OR WASH YOUR 
CHOPSTICKS IN 
FOOD THAT YOU'RE 


YOUR CHOPSTICKS! 
WAVING THEM IN THE) 
AIR AND POINTING 
WITH THEM |S 


NEVER LEANE CHOPSTICKS 
STUCK UP VERTICALLY IN 
YOUR FOOD! THAT'S 
ASSOCIATED WITH DEATH! 


BETWEEN CHOPSTICKS? PEOPLE 
IN JAPAN DO THIS AT FUNERALS 
BUT WITH THE BONE FRAGMENTS 
OF CREMATED FAMILY MEMBERS! 


WOW! THERE'S STILL 


A LOT OF FOOD LEFT AND 


NO ONE'S EATING... 
„1 WONDER WHY?... 


MMM! CAN'T. 
WAIT ТО EAT 


DON'T EAT DIRECTLY FROM 
THE SERVING DISHES! PUT 
THE FOOD ON YOUR PLATE 
FIRST, THEN EAT FROM THERE! 


"АМО YOU WONDER 
WHY YOU DON'T GET 
INVITED TO MORE 
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Photos by chizo Kobayashi 


There's no shortage of individuals 
who have made their way to Japan and 
found success in the Japanese media and 
entertainment industry. However, few 
of these individuals have managed to do 
so by opening the eyes of the people of 
Japan to the wonders of their own country. 
Dr. Robert Campbell, a literary scholar 
and the director-general of the National 
Institute of Japanese Literature (NIJL), 
is one of these few. Having dedicated 
most of his life to the pursuit of a better 
understanding of Japanese society and 
culture, his knowledge and passion for 
Japanese literature have informally given 
him an impressive moniker: “The foreigner 
who knows more about Japan than the 
Japanese.” 


The First Chapter 

Japan’s unlikely master of literature 
had equally unlikely beginnings. The 
grandson of Irish immigrants, Campbell 
was born in New York in 1957. After his 
parents divorced while he was still a baby, 
he was raised alone by his mother in the 
poor and often dangerous borough of the 
Bronx: “Everyday life was difficult. While 
it still isn’t even very safe to wander New 
York at night today, back then it was the 


Journey 
| nto 


most dangerous it ever 
was." But despite its high 
rates of violence and crime, 
the Bronx was a melting pot 
of different cultures and 
people which sometimes 
enriched Campbell’ life. 
"There were two Italian 
sisters who lived beside 

us which would beckon 

me inside and make me 
drink red wine, as they had 
always done in their village 
back in Italy. I believe little 
experiences like that helped 
root a curiosity in me [for 
other cultures]."* 

As Campbell entered 
his teenage years, he moved 
to San Francisco with his 
mother after she remarried. 
It was there that he was first exposed to 
Asian culture and began taking an interest 
in it: “I would walk into my classroom at 
school and I'd be the only Caucasian one 
there, while everyone else was Chinese. I 
thought it would be interesting to start 
learning more about the people around 
me.” As Robert began to delve deeper 
into the Asian cultures that surrounded 
him, he became more and more drawn to 
Japan specifically—the craftsmanship of 
products, the architecture, and the art. He 
began visiting San Francisco’s Japantown 
to experience Japanese festivals, view 
period theatre, and, much to his mother’s 
chagrin, sometimes go to cat in Japanese 
restaurants, the most expensive Asian 
cuisine in the city. But despite his growing 
interests in various aspects of Japanese 
culture, it would be a single experience that 
would cement Robert’s obsession with 
Japan—and, ultimately, with Japanese 
literature. 


Turning Point 
Campbell's life would forever 
change at the University of California 
in 1976, in an introduction to Japanese 
art class. During one of the lectures, he 
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INTERVIEW 


Dr. Robert Campbell, director-general of the 
National Institute of Japanese Literature, shares 
how he became enraptured by Japanese 
culture and the wonder of 
Japanese literature 


Interview by Antonio Vega, 
Article by Daniel Legare 


was introduced to a genre of Japanese 
paintings called Rakuchii rakugai-2u 
(Scenes in and around the Capital [Kyoto], 
38 PHB) —large-screen paintings 

of bird’s-eye views of early 17*-century 
Kyoto. Campbell recalls feeling absolutely 
transfixed by the images upon seeing them 
for the first time: “At that moment, I 
became frozen like a deer in the headlights 
of a car." The images were powerful 
enough to prompt Campbell to approach 
his professor after class, curious to learn 
more about what the paintings depict. 
His teacher's response would forever stick 
in his memory as a defining moment in 
his life: “The professor told me, “You can 
look at paintings any time—learn the 
language first.""5 At first this statement 
did not sit well with Campbell, but as һе 
came to understand why this was the case, 
his perspective began to change. “Each of 
these pictures has a story, and all of these 
stories are written, they are literate. Almost 
all images channel or reference a story, a 
hero, something in nature, a poem, etc.” 


A Year in Tokyo 
Finally convinced, Campbell enrolled 
in an intensive Japanese-language class, 
which would torpedo him to the advanced 
level within a year and a half. In 1979, 
Campbell took a year off from his studies 
at the University of California to attend 
the Inter-University Centre for Japanese 


Discovering Japanese Literature 
For anyone interested in Edo- 
period Japanese literature, Robert 
recommends An Edo Anthology: 
Literature from Japan’s Mega- 
City, 1750-1850, published by the 
University of Hawaii Press in 2013, 
which contains a compendium of 
stories and writings from the era. For 
anyone looking to learn more about 
Japanese literary history, Robert 
suggests World Within Walls: 
Japanese Literature of the Pre-Modern 
Era, 1600-1867, by Donald Keene. 


Studies in Tokyo, where he would 
eventually master reading and writing 
Japanese. 

As Robert's Japanese-language skills 
improved, however, he was hit with a 
dilemma: what to do with it. While he had 
originally started learning the language 
to study aspects of Japanese paintings, 
Campbell's range of interests was vast: 

“I was interested by things such as city 
planning, urban economics, law.... When 
Istarted I knew that I wanted [Japanese] 
to be a part of my life, but did not know 
whether it was going to be something 
practical or not.”” 

During his time in Tokyo, Campbell 
would indulge in his passion for the arts, 
often enjoying theatre and other cultural 
presentations and meeting the writers 
and creators involved—something he was 
never able to do in the United States: “I 
was amazed at how accessible Japan was. 
Money or a high social status [wasn't 
required to interact] with individuals who 
were at the center of creating art."* 

Tt was in this whirlwind of scholarly 
language study and access to artists and 
culture that Campbell decided to make 
Japan and Japanese a permanent fixture 
in his career and his life—and, after 
completing his undergraduate studies 
in California, he returned to Japan as 
a graduate student at the University of 
Kyushu in 1985. It was during his tenure 
there that he would decide to follow a path 
involving Japanese literature. 


Not Simply Stories 
As one of the foremost experts on the 
subject, Campbell explains how Japanese 
literature contains many characteristics 
that make it distinctive from the literature 
of other countries, notably its original 
purpose: “The diversity of Japanese 
literature covers not just interesting tales 
and stories, but is also directed to the 
[practical] needs of the people.” While 
many pieces of Japanese literature were 
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indeed entertaining stories, they almost 
always referenced past events and people 
and served as kinds of manuals to teach 
and guide readers. Things such as cooking 
recipes, survival tips, proper etiquette, and 
information about other practical aspects 
of everyday life were taught through stories 
and tales rather than through a specific set 
of instructions. Further, Campbell says 
that reading materials 
in earlier times were 
treated much like free 
pamphlets and flyers are 
today—as disposable 
things that were thrown 
away once they had 
been read and had 
served their purpose. 

The particular tone 
and style of writing 
reveal another unique 
attribute of Japanese 
literature: it was meant to be read aloud. 
“Japanese literature [was not] read silently 
until the late 19th century. Any text that 
you had would be read aloud... If there 
was nothing really going on, someone 
would start reading and people would just 
gather around to listen."'^ 

Writers in Japanese therefore wrote 
tales and stories both to instruct and 
to entertain, and humor was utilized as 
an integral part of making the writings 
teachable: “Comedy is used in a way to 
deliver important messages... ways for 
people to live stronger and better.” 


Painted with Words 

According to Campbell, Japanese 
literature is not only found in written text 
form, but is also at the very foundation 
of much of Japanese art: "It's not an 
exaggeration to say that Japanese art is built 
on words. For example, art both before and 
during the Edo period would refer back to 
earlier works [stories and poetry]. Everyone 
[artists] would take inspiration from things 
like The Tale of Ise [Ise Monogatari).”” 
Just as texts were intended to serve both 
as instructional manuals and as pieces of 
literature, Japanese paintings and art were 
heavily imbued with images referencing 
episodes, characters, and philosophical 
ideas from Japan and other parts of Asia. 
In fact, many illustrations were included 
in books of written stories not only as a 
visual reference, but as a storytelling tool 
unto themselves, adding to the complete 
understanding of a tale. 


AS Quote (transit нога Japanese) are from a 2015 appearance ов the Japan televison show Za esses Траяна na Secs 
X Quotes пало fom Japanese) are rom a ari ide “Making she Most of Serendipity" plied 22011 on Nippon com 
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A Passion 

Campbell's scholarly knowledge of 
Japanese literature is seconded only by his 
passion for it on a personal level. Whether 
he is reading for academic purposes or 
for pleasure, Campbell remarks on how 
Japanese books and stories make him 
feel at ease: "A lot of itis very simple— 
[stories about] people accepting their. 
positions and what they've been 
given in Н... It’s extremely 
relaxing." Asa rule, Campbell 
has never thrown outa single 
book or piece of literature he 
has received, finding value in 
all chings literary. Campbell 
approaches Japanese literature 
asa lens through which to 
look into the world of the. 
past, and appreciates it with а 
deeply felt intimacy: “There’s 
something very voyeuristic 
about being a literary historian... [Books 
and documents] reveal events and personal 
moments the more you spend time looking 
at them.”"* 

Besides his seat as the director-general 
of the NIJL, Campbell is an emeritus 
professor at the University of Tokyo. 
While he is currently focusing much of 
his research on literature, art, and media 
of Edo- and Meiji-period Japan, he is also 
a frequent contributor to volumes about 
Japanese literature as well as being an active 
personality in Japanese television, news 
programs, and radio, 

With his passion unrelenting, 
Campbell continues to grow his pool 
of knowledge of Japanese literature and 
culture, all the while educating both 
foreigners and Japanese alike. And with 
a story as rich as his, perhaps he will be 
immortalized as an integral figure in the 
history of Japan. | 


Robert Campbell regularly appears on 
numerous television shows in Japan. You 
can watch Robert Campbell as the host of 
Face to Face, an English-language interview 
show broadcast on NHK World. You can 
also find him on Twitter @rcampbelltokyo. 


(Bottom left) 


A message for Wasabi readers from Dr. 
Robert Campbell The kanji (Hù) is read 
kóshin. It literally means “to cultivate one's 
heart and spirit" and is a reminder to always 
keep learning & growing as a person. 
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Celebrating Local Creatives 


By Jim Bea Sampaga 


With its clear blue skies, white sand 
beaches and rich culture, Hawaii is 
known asa paradise for both tourists and 
locals alike. But what many fail to notice 
is Hawaii’s growing and bustling local 
creative scene. 

For nine years, local urban market Art 
+ Flea has been a creative force in Hawaii 
that provides local artists with a space 
in which to share their art and original 
products with the public. These items 
span a wide gamut, ranging from original 
artwork to clothing, skincare products, 
food, and more. Every month, Art + Flea 
gathers over 60 independent creatives 
in one place to bring a unique shopping 
experience to the public. The brand also 
has two brick-and-mortar shops, one 
inside the South Shore Market at Ward 
Village and the other at the Hawaii State 
Art Muscum. And they don’t just gather 
in Hawaii—over the years Art + Flea has 
brought Hawaii creatives to share their 
work in New York and Japan. 


Art + Flea Over the Years 

Before Art + Flea became what it 
is now, the urban flea market used to 
bea small Sunday flea market in Fresh 


Café, on Queen Street in Kakaako. As 
the Sunday flea market became popular, 
founders Aly Ishikuni-Sasaki and her 
friend Nicole Franco had an idea to start 
Art + Flea, adding sales of creative works 
to the existing flea market. In July 2010 
the first Art + Flea event was born. It was 
supposed to be a one-time event, but their 


expectations were shattered when the event 
attracted over 200 people. As a result, Art 
+ Flea became a monthly event at which 
creatives can share their work to the public. 

In 2013 co-founder Nicole Franco 
decided to go back to the mainland for 
personal reasons. Ishikuni-Sasaki saw this 
as an opportunity to rebrand Art + Flea. "I 
realized there was potential for growth and 
expansion. I felt it was worth pursuing,” 
Ishikuni-Sasaki said. She became the sole 
owner of Art + Flea. That same year, 
Ап + Flea moved to a bigger venue at a 
warehouse on Cooke Street in Kakaako. 
The following year, they moved to yet 
another warchouse in Ward Village, where 
the number of vendors increased by up to 
70 percent. 

Within that same year, Art + Flea 
opened Mori by A+F, the group’s first 
fixed-location shop. Mori means “forest” 
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Photo by Brondyn Uu 


All photos courtesy of Aly ishkun Sasok! 


in Japanese, explains Ishikuni-Sasaki, and 
just like a plant growing in a forest, Mori 
hopes to provide a shop for creatives to 
grow and expand their brand. Mori can 
be their testing ground for their products. 
In 2017, Mori partnered with the Hawaii 
State Art Muscum and opened their 
second brick-and-mortar store inside the 
muscum itself, HISAM Gallery Shop x 
Mori by A+F houses art items from local 
and international artists. They also do 
monthly events such as workshops, artist 
talks, and live music. 

In the spring of 2018, Mori by Art + 
Flea went to the lively Roppongi district of 
Tokyo to present an event that showcased 
over 20 artists, designers, and musicians 
from Hawaii—the first of what will be a 
yearly one-week event that will showcase 
Hawaii's local talent abroad. 


Behind Art 4 Flea 
Born and raised on Kauai, Japanese 
American Aly Ishikuni-Sasaki has always 
had a passion for art flowing through her 
veins. From creating music to working 
with high-end brands, Ishikuni-Sasaki has 
used all her knowledge and experience 
to expand Art + Flea. Asa former J-pop 
artist, Ishikuni-Sasaki spent nine years in 
Japan pursuing music professionally. "It's a 
very competitive industry,” she said. “I just 


realized that it wasn’t quite for me.” She 
went back to Hawaii and moved to Oahu 
to pursue marketing at the University of 
Hawai‘i at Manoa. While studying, she 

did internship work at magazines to learn 
about styling, writing, and photography. 

“With all my new knowledge and work 
experience, I realized that I wanted to start 
a global business—a unique platform to 
support our creatives in Hawaii, where our 
art and culture scene is so rich and diverse. 
It’s about forming a bond and connection 
between the worlds of art, music and 
fashion. Hawaii is full of incredible talent 
and they deserve the exposure,” Ishikuni- 
Sasaki shared. 

As Art + Нег? creative director, 
founder and owner, Ishikuni-Sasaki said 
that their growth wasn’t based on a long- 
term plan. "It all happened organically. 
Small ideas came into fruition because 
of passion, not because of a drive for 
success or recognition,” she shared. “In 
any entrepreneurial journey, there are 
going to be highs and lows, new challenges 
and opportunities that we must learn to 
embrace to fulfill our potential in life. We 
have to trust in the process.” 


Ishikuni-Sasaki couldn't have done 
it without her supportive staff. “We're a 
tight-knit family and we complement each 
other. Numerically we're a small team, but 
we've accomplished a lot during the past 
nine years. I’m proud and incredibly lucky 
to havea strong, dedicated and ambitious 
company,” she said. “Each team member 
wears various hats and brings something so 


unique to the business.” 
Art + Flea has done multiple events 
over the years. When asked which event 
is her favorite one, Ishikuni-Sasaki had a 
hard time thinking of an answer. "That's 
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hard to say, because they're all so special to 
me,” she laughed. “[But] I really enjoyed 
doing the cat café.” The Neko Cafe w. 
the first cat café event in Hawaii. Art + 
Flea partnered with the Hawaiian Humane 
Society in 2016 to create this event at. 
which visitors to the café could adopt the 
felines for free. So far there have been three 
Neko Cafe pop-ups, and Ishikuni-Sasaki 
hopes to do more. 

As for the future of Art + Flea, 
Ishikuni-Sasaki said there are plans to do 
more pop-ups in other parts of Oahu, the 
mainland, and Japan. Recently, A+F did 
а pop-up in Kapolei, and there are plans 
to do it more often. In 2016, Mori by 
А+Е partnered with local magazine FLUX 
Hawaii to do a pop-up store in Brooklyn, 
New York. According to Ishikuni-Sasaki, 
plans are underway to do an event in New 
York with a New York-based magazine. 
She’s hopeful that the event will be next 
year, When asked about any immediate 
plans, she said she’s looking into expanding 
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Mori by A+F events to other areas in 
Japan, not just in Roppongi. 

Given how much it has evolved in the 
relatively short span since its inception, it 
can be hard to sum up Art + Flea in just 
a few words— but one thing is for sure, 
Ishikuni-Sasaki and her brand аге here to 
provide Hawaii creatives a platform on 
which to be heard, known, & celebrated. 


Art Flea isa monthly urban flca market 
event in tbe heart of Honolulu. To learn 
more about their events and collaborations, 
visit www.artandflea.com, 
or follow @artandfica on Instagram. 


(opposite page) 
Scenes from Art + Hec's 2018 Tokyo event 
Photos taken by Tommy Shih 

Unless otherwise noted. 
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Aly lshikuni-Sasaki 


Born & raised in Manila, Jim Bea Sampaga moved to Hawaii in 2015 to pursue. 
her love of writing & learning new things. She's a proud graduate of tho 
University of Hawaii at Manoa, where she majored in journalism & Filipino. 
Follow her on Instagram @jim_bea. 
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A Pillar of 
Kohala 


By Karen Rose 


One of the benefits of being a family 
business is the culture created by working 
with those who care as much about one 
another as they do about themselves. 

This type of dedication is difficult to 

find elsewhere. К. Takata Store in North 
Kohala is a shining example of several 
generations working together to establish a 
successfull business and persevere through 
difficult times. 

Current owner Shiro Takata, also 
known as “The Mayor of Kohala,” was 
born in 1929. He took over the store from 
his parents, Keizo and Hatsuko Takata— 
who had established the store in 1923— 
after he had graduated from high school 
in 1948. It is currently managed by his 
son, Jerry Takata. “I was surprised when 
my parents said they wanted me to run 
the store,” said Shiro. “I never expressed 
an interest in working the store. I just 
wanted to play sports and be outside. But 
I guess my older brothers were no longer 
interested in running the business, so I 
took it over.” 

The К. Takata Store story begins 
much earlier, in the early 1900s, when 
Keizo Takata began selling imported 
kimono door-to-door to the Kohala ditch 
construction workers. The ditch was 
engineered to bring water to the sugarcane 
fields at Hawi Mill and Plantation. It was 
during this time when he met Hatsuko 
Fujimori, whom he would wed in 1922. 

Resourceful and industrious, Hatsuko 
was a well-suited partner for the ambitious 
Shiro, and in 1923 they opened a small 
store in the town of Hawi at which to 
sell their kimono. As time progressed, the 
Takatas expanded their merchandise to 


include sundries, modern clothing, and 


other basic necessities. By 1925, with their 
business firmly established as an important 
part of the North Kohala community, the 
Takatas embarked on the adventure of 
parenthood, devoting their time to raising 
seven children while also running the store. 

While expecting their fourth child, 
an opportunity arose for the couple to 
purchase the old Hamada Hotel down the 
street. The couple purchased the run- 
down building and restored it, eventually 
reopening their store in the new location. 
(Today, the building houses the famous 
Bamboo Restaurant and Gallery.) The new 
location boasted counter service, where 
customers could order items from the 
shelves. Keizo would hop in his Ford truck 
and deliver goods to the plantations while 
taking more orders. Eventually the store 
evolved into a more modern self-service 
establishment and began selling groceries 
exclusively. 

However, on the morning of 
Sunday, December 7, 1941, life changed 
dramatically for the Takatas. The surprise 
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military strike by the Imperial Japanese. 
Navy Айг Service against the naval base 

at Pearl Harbor in Honolulu had a 
heartbreaking effect on the Takata family. 
Like many others prominent figures in 

the community who had been born in 
Japan, Keizo was taken by the government 
and sent to an internment camp on the 
mainland. Further, Keizo's two eldest 
sons, Masa and Douglas, eventually left 
too, to join the U.S. military and help with 
the war effort. This left Hatsuko and her 
younger children to manage on their own. 
"After my father was forced into a Japanese 
internment camp on the mainland, my 
mother had to start making kimono again. 
She would sell them to servicemen to bring 
home to their wives as gifts,” said Shiro. 
“This was about the time my mother 
started making the important decisions 
regarding the business.” 


(тор) 


Clara and Shiro Takata 
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After the war, Keizo returned to 
Hawaii. According to Shiro, his father 
was never quite the same after he returned. 
from the internment camp. Keizo's two 
eldest sons also returned from war and 
eventually resettled in Honolulu. Though 
it wasn’t easy, the Takatas made it through 
the war, and around 1954, Shiro took over 
the family business. “I wanted the store 
to stay a positive part of the community,” 
said Shiro. “I made it a point that our 
customers should always leave the store 
happy and in a good mood.” 

In 1955 Shiro married Clara Ogi, 
who owned the beauty salon a few doors 


down from the store. In 1957 their first 
son, Rayton, was born, and two years later, 
their son Jerry. The business was struggling 
during this time, so Clara invested in the 
store with her earnings from the beauty 
salon. “I couldn't have done it without 
Clara,” said Shiro. “Her dedication to the 
family and the business is one of the main 
reasons it survived. She worked hard every 
day until she could no longer work.” 

When Shiro and Clara’s two boys, 
Jerry and Rayton, finished college on the 
mainland, they expressed an interest in 
taking over the store. In 1992 the Takata 
Store was moved to a new location not 
far from the old one. In the new store 
they expanded their produce offerings 
and began carrying a larger selection of 
merchandise, much to the delight of the 
community. 

At 90 years old, Shiro Takata is now a 
legend in North Kohala. In 2018 a baseball 
field at Kamehameha Park in North 
Kohala was dedicated to Shiro; he attended 
the ceremony and threw out the first 
pitch. Kohala councilman Tim Richards 
sponsored the bill to honor Takata by 
naming the baseball field after him. 
Because of Shiro’s significant contributions 
to and support of programs within the 
community, his neighbors honored him 
with this dedication. Over the years, Shiro 
generously gave back to the North Kohala 
community in various ways. He purchased 
personal computers for the grade school 
computer lab and playground equipment 


for the kindergarten class. In 1980 he 
established the Kohala Community 
Athletic Association to provide financial 
support to student athletes. These are just 
a few of the ways Shiro and the Takata 
family have helped make North Kohala a 
vibrant community and family-oriented 
place to live. 

Today, Shiro’s sons, Jerry and Rayton 
‘Takata, manage the store, and the family 
continues to be active in the North Kohala 
community. The store employs close to 
two dozen workers and donates time and 
goods to local organizations. “We are a 
community-driven business,” said Jerry. 
“About 90 percent of our customers are 
local. It’s hard work, but we're proud to be 
here for our community.” It appears North 
Kohala is just as proud and fortunate to 
have the Takata family as a part of their 
community as well. 


K. Takata Store is located at 
54-3627 Akoni Pule Hwy. 
Kapaau, HI 96755. 


(Clockwise from top left) 
Clara in the old Takata Storo 
Rayton Takata 

Jerry Takata 


Shiro at Kamehameha Park 
baseball field dedication ceremony, 2018 


About the Author 


Karen Rose is a writer and anthropologist living on the Big Island. Her writing 
focuses on culture, food, wine, travel, arts, & entertainment. 
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Tadaima! 
I Am Home 


Part 3: 
Memories of 
Hiroshima 


“The Miwas are unlucky,” Stephen 
Miwa’s mother told him—mysterious 
words that launched his decades-long 
odyssey to uncover his family’s past. His 
findings, with additional research and 
storytelling by Tom Coffman, can be 
found in the book Tadaima! I Am Home: 
A Transnational Family History, which 
was published recently by University 
of Hawaiʻi Press. In this third and final 
installment of this series telling the Miwa 
family story, we recount the story of 
Stephen’s father, Lawrence Fumio Miwa. 

James Seigo Miwa's son, Lawrence, 
was born in Honolulu in 1931. Despite 
the Great Depression, his father’s shipping 
and distribution fortune appeared secure, 
and they enjoyed the kind of wealth and 
prosperity that was known to relatively 
few Japanese in Hawaii. Still, James 
Seigo moved his wife and children back 
to Japan when Lawrence was only two. 
‘There, he expanded the Osaka-based 
aspects of his business, while building an 
extensive family compound and investing 
in real estate in Hiroshima with his father 
Senkichi. The family complex—the size 
of ten typical Japanese houses—was built 


around steel beams, and included an 


American-style house with a storeroom 
of food and goods. James Seigo continued 
to travel back and forth to America for 
business, but eventually was ensnared in 
the internment camps after the outbreak 
of war, disappearing from his family’s life 
for years. When he was finally returned to 
Japan in 1943 as part of a prisoner of war 
exchange, he was skeptical about Japan's 
chances of winning the war, but forced 
to hide his true feelings during repeated 
Japanese interrogation sessions about his 
loyalties. 

While his father was interned in 
America, young Lawrence remained 
in Hiroshima, attending school. The 
education system of Imperial Japan was 
hard at work molding Lawrence into 
a model young military servant of the 
Emperor. Along with only one other 
boy from his elementary school, he won 
admission to a prestigious academy for 
middle school. As wartime tensions 
increased, he and some seventh-grade 
classmates were sent to the countryside 
to grow vegetables, pray to the Emperor, 
and establish values of servitude and 
efficiency—while avoiding the air raids that 
had been plaguing towns uncomfortably 
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close to Hiroshima. He kept a meticulous 
journal, detailing his strict schedule and 
stringent loyalty to the Emperor. 

When it was Lawrence's time for а 
trip home from the countryside to visit 
his family in Hiroshima, he and a couple 
other boys talked all night, too excited to 
sleep. His teachers punished their insolence 
by refusing to allow them to return 
home. That very day, an ominous yellow 
flash consumed the sky. Hiroshima was 
destroyed by a bomb the likes of which had 
never been scen before. 

With certain dread, Lawrence took 
a train into Hiroshima, sickened by 
the vast emptiness he found. Quickly 
it dawned on him that almost all of his 
previous classmates were certainly dead. 
He made his way to his old school, and 
in the schoolyard he found a single black 
tomato hanging on the vine. The students 
had worked tirelessly to grow food out of 
patriotic duty, and all that remained was 
one lone tomato, which, unbeknownst to 
him, was riddled with radioactive poison. 
Starving Lawrence reached out to eat 
it—but some intuition held him back. 

He found the remains of bento hidden 

in his backpack, and shared what little 
food he had with an elderly couple he 
encountered along the way. He made his 
way to his family’s house to find it leveled, 
with a half-burnt tree all that remained. 
Miraculously, there was also a note from 
his father scrawled on the remains of a well. 
They had survived, and fled to safety. 

Upon returning to Japan from 
America as а POW, Lawrence's father 
James had become convinced that Japan 
was staring down a forced surrender. 

He had rented a small cottage in the 
countryside away from their family home 
in central Hiroshima City, and began 

to stock it with supplies and valuables. 

It became the perfect place to flee the 
wreckage and radiation of the atomic 
bomb. From the city, clutching his father’s 
directions, Lawrence made his way to the 
train, and then when he disembarked, 

he wandered for hours to try to find 

the cottage. Eventually, Lawrence was 
joyfully reunited with his parents and 
older sister. A simple life ensued. Father 
and son gardened in earnest, this time 
for their own survival. Racked by the 
aftereffects of radiation, one by one the 
family members endured bouts of illness. 
Lawrence survived, often grateful that 
he hadn’t eaten the black tomato. Even 
though they had lost their property and 


their businesses, they began to rebuild 
their health, home, and livelihood. The 
wealth, businesses, and property that 
James Seigo was forced to leave behind in 
the U.S. was seized by the government, and 
no reparations were ever made. Though 
the rest of Lawrence’s family would live 
long lives, James Seigo would die at age 57 
of stomach cancer. Stephen suspects that 
this relatively young death was a result of 
the radiation James Seigo was exposed to in 
Hiroshima, 

Lawrence and his sister made their 
way back to Honolulu, picking up the 
Miwa trail that had crossed so many times 
back and forth between Japan and Hawaii. 
While James Seigo’s property and fortune 
were never returned, Lawrence began his 
own path and became a successful banker. 


He still works tirelessly today, nearing his 
nineties. 

So thoroughly did Lawrence leave. 
behind his wartime experiences that he 
may never have told his son the details 
of surviving the Hiroshima bombing if 
not fora little black book. For much of 
Stephen’s life, Lawrence remained silent 
about his experiences during the war. 
However, Stephen’s interest in learning 
more about his father never waned. One 
day, when Lawrence was emptying out 
an old bag he found a journal that he had 
started as part of his schoolwork while 
attending middle school on the outskirts 
of Hiroshima. The detailed journal 
contained within it a day-by-day account 
of Lawrence’s time in the wreckage of 
Hiroshima. Lawrence's first reaction to 
secing the diary after such a long time 
was surprising to his son, “Wow, I used 
to have such good handwriting!” he said. 
But rediscovering the journal seemed to 
open the doors of memory for Lawrence. 
Today, his Hiroshima experiences—and 
the decades that followed—are secrets no 
more. 

Throughout the generations the 
Miwas have faced waves of poverty, 


Paid Advertisement 


injustice, and sickness, but their resolve, 
hard work, and goodwill seem to have 
given them buoyancy. While one could 
categorize them as unlucky, Coffman notes 
in his epilogue how Stephen Miwa seems 
to have come to the opposite conclusion. 
He and his father Lawrence both live 
successful, comfortable lives in Honolulu. 
They both radiate the joy that comes from 
choosing to not just survive, but thrive. 


incredible story of the Miwa family, we have 
only scratched the surface. You can delve 
into the entire story by purchasing a copy of 
Tadaima! I Am Home: A Transnational 
Family History from the University of 
Hawai'i Press (ubpress.bawaii.cdu), 
Amazon.com, or wherever books are sold. 


(opposita page, top to bottom) 


Wedding reception of Lawrence Fumio Miwa 
& wife Yoko, Nishinomiya, Hyogo, 1958 


Lawrence Miwa, older brother Shozo, 
& older sister Katherine, Hiroshima, 1982 


(Lett) 


The first page of Lawrence Miwa's 
diary from junior high. 


Kodama Honored as a "Top 1,200 Financial Advisor" by Barron's Magazine, 
Top "Best-in-State Wealth Advisor" by Forbes Magazine and Qualified for the 
Ameriprise Chairman's Advisory Council 


Alan Н. Kodama was named to the list of "Barron's Top 1,200 Financial Advisors" published by Barron's Magazine, a publication covering business 
and finance. The annual Barron's list recognizes the outstanding financial advisors who represent high levels of ethical standards, professionalism 
and success in the business. The rankings are based on data provided by over 4,000 of the nation's most productive advisors. Kodama was chosen 
based on assets under management, revenue produced for the firm, regulatory record and quality of practice. 


Kodama was also named to the list of "Best-in-State Wealth Advisors" published by Forbes magazine. The list recognizes financial advisors who 
have demonstrated high levels of ethical standards, professionalism and success in the business. The rankings are based on data provided by over 
11,000 of the nation's most productive advisors. Kodama was chosen based on assets under management, industry experience, regulatory and 
compliance record and revenue produced over a three-year period. 


Kodama was recently named to the 2019 Chairman's Advisory Council for the 22nd time. He will be recognized at the company's 2019 Chairman's 
Advisory Council Conference in Banff, Canada. Kodama qualified for the prestigious Chairman's Advisory Council based on distinguished performance. 
He joins other top-ranked advisors to discuss current issues and business opportunities with Ameriprise Financial Chairman and other Ameriprise 
Financial leaders. The Chairman's Advisory Council was established in 1984 and advisors qualify each year based on excellent business results. 


Alan H. Kodama, CLU®, CFS* 
PacStar Financial Group 


Ameriprise © Be Brilliant: 


Financial 


31 years of experience 


1585 Kapiolani Blvd., Suite 1775 Honolulu, HI 96814 in the financial services industry 


(808) 792-7411 alan.h.kodama@ampf.com 


Investment advisory products and services are made available through Ameriprise 
Financial Services, Inc, a registered investment adviser. 


Left to right: Financial Advisor Gareth |. Kaneshiro, 
Financial Advisor John T. Araki, Private Wealth 
Advisor Alan Н. Kodama, Financial Advisor Ariel B. 
Oasay & Financial Advisor Thomas L Lodico 
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In a place like Japan, where kawaii 
(cute) culture rules, of course there would 
exist a tiny, exotic island where hundreds 
of feral rabbits roam, proliferate, and live 
free of predators. And because I have a 
daughter who is obsessed with bunnies, 

a trip to Okunoshima during our second 
visit to nearby Hiroshima was an absolute 
must,’ 

Okunoshima, nicknamed Usagi-jima 
(“Rabbit Island”), is nestled in the Seto 
Inland Sea, two miles off the coast of 
Takehara, a city in Hiroshima Prefecture. 
Prior to the Russo-Japanese War of 1904, 
Okunoshima was a lush, cultivated island 
occupied by three fishing families. At the 
start of the war, several forts were built on 
the island to protect it. 

Decades later, the Imperial Japanese 


Army's Institute of Science and 
Technology occupied the island as a place 
for a chemical warfare munitions plant, 
because of its safe distance from Tokyo 
and other highly populated regions of the 
country— preventing contamination in 
case of disaster. Sadly, dozens of rabbits 
were brought to the island for chemical 
testing of mustard gas and tear gas, but 
according to historical documentation, all 
were killed when the plant was destroyed 
after World War II. 

Rumor has it that the current rabbit 
population is the result of several school 
kids having released some of those rabbits 
brought in for testing, but other sources 
say a new crop of rabbits, completely 
unrelated to the testing rabbits, were 
brought in and released into the island's 
Inland Sea National 
Park, which includes 
several hiking trails as 
well asa historical gas 
museum. 

Today, visitors are 
welcome to explore the 
island and experience 
what it's like to be 
surrounded, and 
sometimes even chased, 
by numerous wild 
rabbits competing for 
food and attention. But 
if you're vying for that 
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perfect social-media selfie, surrounded by 
dozens of rabbits, it's important to know 
that the best time to visit is during the 
springtime, from March through May. The 
temperate weather attracts more visitors, 
which draws more rabbits out of hiding 
because they know that with people comes 
food. 

After sceing photos of a few of 
my Japanese friends visiting the island, 
with their kids surrounded by dozens of 
adorable rabbits, I absolutely had to find 
a way to get there to hopefully share the 
same type of experience with my bunny- 
loving daughter, Shayla, who had recently 
turned seven. However, I made the mistake 
of visiting Okunoshima in August, 
onc of Japan's hottest and most humid 
months of the year—mainly because 
my brother was visiting from San Diego 
during that month, and I wanted him to 
experience the country's incredible Obon 
festivals. So in addition to the standard 
trips to Tokyo, Yokohama, Mt. Fuji, and 
other surrounding regions, a trip on the 
sbinkansen (bullet train) to Nagasaki and 
Hiroshima was on the itinerary for his first 
visit to Japan. 

Tourism tends to hit some lulls during 
Japan's summer months, due to the almost 
unbearable heat and humidity. And 
Okunoshima’s rabbits typically tend to 
hide away in the bushes at this time of the 
year and lay docilely to beat the heat. 
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Therefore, we weren't fortunate enough to 
share the remarkable experience of having 
dozens of bunnies teeming around us. 
We did, however, have quite a few bunny 
sightings, and even captured some social- 
media-worthy snaps while feeding these 
kawaii creatures. 

It's interesting to know that the island 
authorities do not permit hunting, nor 
are dogs and cats allowed on the island. 
Furthermore, visitors are not permitted 
to bring home any feral rabbits without 
prior written consent from the authorities. 
Visitors are warned not to bring pet 
bunnies and abandon them on the island, 
because they may be bullied by the wild 
resident rabbits and may not survive the 
harsh conditions, including having to 
compete for food. 


To get to Okunoshima, we caught a 
15-minute ferry ride to the island from 
Tadanoumi Station in Takehara. At the 
island’s landing port, we roamed around 
fora bit and saw a handful of rabbits 
roaming the side of the main road. We 
walked down the road about a kilometer 
and saw an abandoned fort and a scarcely 
visited historical gas muscum. It was 
quite an ironic sight to sce something 
so ominous as a gas museum against the 
backdrop of a beautiful island known for 
its rabbits running wild and free. 

We turned the corner and walked 
at least a couple more kilometers along 
a beautiful coastline boardwalk that 
eventually led us deeper into the island. 
There we found ourselves in front of a 


tourist hotel, located in the middle of 
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what seemed to be the most ideal forest- 
like setting, close to a calm shoreline. 1 
hotel is home to a feral rabbit colony—a 
bunny paradise of sorts. Hotel visitors are 
welcome to tour the grounds and feed, pet, 
and photograph to their hearts’ content. 
By the time we boarded the ferry to head 
back home, our hearts were full of kawaii 


his 


bunny memories. 


For more information on Okunoshima, visit 
rabbit-island.infolen. 


(Opposite page, top left & bottom left) 


Daughter of Esther Dacanay 
during visit to Okunoshima 


WWWREADWASABLCOM = OCTOBER / NOVEMBER 2019 


Travel Agency Spotlight 


KAMA'AINA 
GOLF & SKI 
А h TRAVEL 


“Pm nota great snowboarder or 
golfer, but I just love the outdoors and 
seeing the beautiful mountaintops and 
landscapes,” says Tats Kobayashi. It's this 
fascination with the beauty of nature that 
Kobayashi says led him to open Kama‘aina 
Golf and Ski more than 20 years ago. 
Previously residing in Denver, Colorado, 
Kobayashi was inspired by the scenery. “I 
used to drive up to the mountains every 
weekend during the winter and see these 
snow-capped mountains. It reminded 
me of brownies with the white powdered 
sugar on top, which looked good enough 
to eat!" Specializing in both individual 
and group tours all over the Pacific Rim, 
Kobayashi welcomes skiers, golfers, and 
nature-lovers alike to come and enjoy the 
scenery with Kama‘aina Golf and Ski. 

То keep things fresh, Kobayashi 
is always looking for new locations to 
which he can take his loyal customers. 
His company now offers four group tours 
every year: one ski tour in the winter and 
three golf tours in the spring, summer, 
and fall. The tour price covers almost all 
expenses, including round-trip flights, 
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accommodations, mountain lifts/gondola 
passes, most meals, a welcome dinner, 

and more. In October of next year, they 
are hosting a golf tour to Nagoya and 

the Nakasendo Trail in Japan. Through 
this tour, travelers get to experience both 
the old and the new Japan. In Magome 
and Tsumago, travelers get to admire the 
beauty of an arca filled with both nature 
and traditional Japanese architecture. They 
will also experience modern 
Japan in Nagoya, a large city 
where there are many golf 
courses. Other upcoming tours 
include the Chiang Mai and 
Bangkok Golf and Sightseeing 
Tour to Thailand in October 
of this year, and a ski tour to 
Hakuba, Nagano, and Tokyo in 
February of 2020. 

Kama'aina Golf and Ski 
also welcomes non-golfers and 
non-skiers. As the others are golfing, the 
non-golfers can go on their own to shop 
or take a guided full or half-day sightseeing 
tour. Examples of these activities are 
shopping at the famous Ameyoko open- 
air market in Tokyo's Ueno district, or 
meeting elephants at a camp in Thailand. 

Aside from the preplanned tours, 
Kama'aina Golf and Ski is also able to make 
custom tours for cach client. However, 
Kobayashi explains that it is important to 
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plan months in advance for travelers to get 
exactly what they want for the best price. 
“Тез just like planning a wedding,” he says. 
“There are lots of details involved. The first 
thing we need to know is the budget. After 
getting all of the information from our 
clients, we then provide a quote." 
Kama'aina Golf and Ski strives for 
customer satisfaction by keeping travelers 
comfortable and up-to-date. Kobayashi 
ensures his clients have the 
best experience possible 
by leading the majority 
of tours himself. “It’s 
about offering customers 
good value, gaining their 
trust, and getting to 
know them individually.” 
Kobayashi explains that any 
information on new tours 
and specials is posted on 
their website, and newsletters 
are sent via email to subscribers. “We give 
an carly booking and a special discount 
for our repeat customers. We are very 
fortunate to have loyal customers who have 
traveled with us for many years.” 


Kama'aina Golf and Ski 
1126 12th Ave. # 209 
Honolulu, HI 96816 

(808) 739-5777 


Read about the making of this 
incredible book in our story on page 8 
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During my time living 
abroad in Kumamoto, Japan, I 
made it my mission to visit all the 
seven different prefectures that 
make up the island of Kyushu. 
Each of the prefectures had its 
own charm, but Oita was one 
of my favorite places to explore. From an 
exotic "African Safari" in the middle of the 
countryside to the treasured stone-carved 
Buddhas of Usuki, Oita offered me unique 
and memorable adventures—including the 
time I visited the steaming ponds of hell. 

I was on a mini-vacation in Oita 
with my boyfriend, who was a first-time 
visitor to Japan. It was our last day in the 
prefecture when we decided to visit the 
Hells of Beppu. We had checked out of 
our hotel and were on the road, ready to 
head toward our destination. However, 
since we were ahead of schedule, I thought 
I might surprise my boyfriend with a little 
detour. It was April and the sakura (cherry 
blossoms) were almost in full bloom. My 
boyfriend had never seen sakura up close 
before, so I researched parks near us and 
found one only ten minutes away. 

As we wandered through the gates of 
Beppu Park, we were immediately greeted 
by rows of red tulips, which lined the 
banks of a small stream. Each tulip bed 
was accentuated by color-coordinated 
pansies. Hues of royal blue, gold, and 
ivory embraced us. Once our eyes finally 
adjusted to the grandeur of the colorful 
flowers, we noticed the tall sakura trees 
in the background. I couldn’t believe our 
luck. It was as if we had stepped into some 
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My Trip to the 
Steaming Pools 


enchanted forest 
straight out of a 
Ghibli movie. We 
walked deeper 
into the park and 
tried to capture 
all the incredible, 
Instagram- 
worthy 
explosions of 
color, but our 
cameras couldn't keep up. Beppu Park 
quickly became one of my favorite places 
for hanami (flower viewing). 

An hour later we still hadn’t been 
able to view the entire park, but we left 
to keep on schedule. Our next stop was 
the Hells of Beppu. As we drove into the 
main parking lot, steam hovered above, 
muting the sunlight. We walked toward 
the entrance and, for just 2000 yen (~$18) 
cach, my boyfriend and I had access to all 
seven “hells,” or hot springs. However, 
these were not the typical onsen hot springs 
where we could immerse ourselves it the 
warm waters. The Hells of Beppu are a 
diverse collection of hot springs that are 
just for viewing. 

The “hells,” known as jigoku in 
Japanese, were spread out over a few 
blocks. Each hot spring had its own 
parking lot, giving tourists the option to 
drive from one to another, but we decided 
to walk. Each of the seven jigoku had 
certain characteristics and a name that set 
its unique theme. For example, the first 
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one we came across was called Umi Jigoku, 
or "Sca Hell.” It was a vibrantly colored 
cobalt blue, inciting visions of the ocean. 
But despite its cool exterior, this pond 
boiled at 98°C (208.4 F). 

Another jigoku we visited was 
called Oniyama Jigoku, named after the 
surrounding Oniyama district. It was also 
given the name Wani Jigoku, meaning 
“Crocodile Hell,” and was one of my 
favorite ones to see. As soon as we walked 
through the gates, we saw what seemed like 
at least a hundred crocodiles lying still in 
their pens. Oniyama Jigoku began breeding 
crocodiles in 1923. Despite the fact that 
Oita’s climate did not offer the warmth 
that crocodiles need in order to survive, 
the heat from the hot springs did. This 
huge collection of crocodiles was quite a 
frightening and unusual sight. Some crocs 
piled on top of each other, creating the 
illusion of a menacing tower of danger, 
while others sat calmly and comfortable 
in their private pens, enjoying the warm 
waters. Although we missed feeding time, 
which happens every Wednesday, Saturday, 
and Sunday at 10:00 am, I imagine it is a 
captivatingly scary spectacle. 

Unfortunately, we didn’t get to see the 
all of the jigoku because we had to hurry 
back to Kumamoto to see the castle before 


it closed. But Oita had so much to offer in 
terms of beautiful landscapes, exotic and 
wild animals, and quirky attractions. I still 
find myself wanting to return and explore 
new adventures. 


Jarissa Lum was bom & raised in Waimanalo on the island of Oahu. 
Between 2013-2016 she lived in Kumamoto, Japan, where she taught English. 
She currently is a cross-cultural instructor at Kapiolani Community College. 
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My commute home late at night 
from Nishi-Funabashi, a city in northwest 
Chiba, just east of Tokyo, was long and 
tedious. The cars were always empty. 
Perhaps there were one or two salarymen, 
ora lone teen coming home from a juku in 
the city.’ I was always grateful when at last 
the train arrived at my small fishing town, 
Onjuku. A sweet little beach town. At the 
time of my story, I'd been hanging on here 
for two years, despite the commute. I just 
couldn’t bring myself to leave. 

The beach at Onjuku is one of ће 
few white-sand beaches below the dark 
volcanic sands of Shidashita Beach, where 
the Tokyo Olympics surfing competitions 
will be held in 2020. In the winter, Onjuku 
is empty and silent. In the summer, 

‘Tokyo crowds invade the beach with their 
fireworks, BBQ sets, and inflatable beach 
toys. 

It was June and not officially summer 
yet in Japan. The rice paddies along the 
coast bring life in the spring. By June, 
everything has woken up and the night 
and day are alive with the songs of birds 
and frogs and insects. Walking home from 
the station toward my apartment by the 
beach, the sound of the crashing waves 
became louder as I got closer, and that 
wild, soft, ocean aroma washed the city 
exhaustion away—an internal sigh of the 
soul. My apartment building was old—the 
walls wrecked from wet rot and mold, the 
old metal doors rusty and swollen from 
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salt. But it was a quick walk to 
a morning surf or a stroll under the full 
moon. To me, Onjuku, though solitary, 
was paradise. 

Not many people lived in my building. 
Not many people lived in Onjuku. Quite 
a few elders, though. Some would speak to 
me; some wouldn't. But you learned the 
faces that you passed by on your way to the 
local supermarket or the local bar. 

That night, as I approached the 
glass-doored entrance to my apartment 
building, I saw an elderly man inside that 
Pd never seen before. He was very thin, 
shock-white hair, leaning heavily on a 
bamboo cane while retrieving his mail 
from the metal mailboxes on the left side 
of the lobby. Wrapped around his wrist 
was a white plastic bag with a carton of 
cigarettes inside. 

He dropped his mail into the plastic 
bag, then turned around to cross the 
blue-tiled lobby floor toward the elevator. 
Iwas at the glass door, about to pull it 
open, when I saw the man stop suddenly, 
midway across the lobby. He stood there 
for abit, then his body began to shake. 
His bamboo cane started to slowly slide 
forward across the tiles, though his legs 
held fast, like two tree trunks. Little by 
little, his cane inched forward as he fought 
against it. His body and cane created an 
ever-widening upside-down V as he sank 
lower and lower. I realized that if I didn’t 
do something, this man was going to hit 
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the floor in a matter of seconds. I pulled 
open the door, dropped my backpack on 
the floor, ran over to him, and grabbed 
him around the waist just before his face 
hit the tiles. I stood there, bent over, arms 
around his waist, just holding him up. I 
could feel his heart beating strong. It didn’t 
appear that he was having a heart attack. 
Was he having a stroke? What do Ido? He 
was sweating, silently struggling. I had no 
idea what еБе to do except keep holding 
him up. 

Finally, I whispered— “адри desu 
ka? (Are you ok?) 

“Hai!” He forced out in one pressured 
exhale. 

There was an old red wooden Coca- 
Cola bench, from an era long passed, 
next to the elevator. I decided I would lift 
him up and set him on the bench, and 
then figure out whether I should call an 
ambulance. I told him I'd count to three 
and move him to the bench. 

“Uhn,” he nodded. 

“Ichi—ni—san?? 

Thoisted him up. He was 
featherweight, hollow. I gently sat him 
down and waited as he gathered himself. 

I picked up his cane and his plastic bag of 
cigarettes and mail and handed it to him. 
Crouching down in front of him, trying to 
catch his eyes, I asked him if he wanted to 
go to the hospital. 

“lie, iie, iie. daijbu!” (No, l'm OK.) 

He turned his face away from me, 
avoiding eye contact. His checks were 
blazing red—pethaps from his effort, 
perhaps from his shame. It was apparent 
that this man did not want to connect with 
me in any way. I stood up and stepped 
back from him to give him space. 

“Nan kai ni sunderu no?” (What floor 
do you live on?) I asked. 

“Nana kai.” (The 7.) 

“Heya made tetsudaimashé ka?” (Do 
you want help to your room?) 

“lie, tie!” He shook his head. 

“Sa desu ka?” (Are you sure?) 

“Hai!” Only then did he look me 
in the eye, fierce determination rising 
above his shame. I saw in his eyes a man 
who knew that he was much more than 
his body was allowing him to be. It was 
a warning. Leave me alone. But I felt 
conflicted about leaving him there and I 
was aware of the enigma of obligation this 
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situation posed. To concede to his wish 
could mean his death. But to go against his 
wish, what would that mean to his spirit? 

Itold him my apartment number in 
case he needed anything. But he didn’t 
respond. He just stared straight ahead, 
waiting for me to go away. I picked up my 
backpack and headed to the clevator. Who 
was I to call an ambulance for someone 
who was lucid and clearly didn’t want 
help? But who was I not to—after what 
just happened? I decided I'd come back 
down to the lobby in 30 minutes to check 
on him. If he was still stuck there, I'd call 
for help. 

When I reached my apartment, I 
immediately set my alarm. I was afraid 
Td fall asleep. It was past midnight. What 
was that man doing up so late? Maybe he 
only came out at night, when the streets 
were empty of judgment. There were 
hikikomori in my town—people who shut 
themselves away from the world. And 
there were certainly suicides. People who 
couldn’t disappear enough by being alone. 

‘Two men had already jumped out 
of windows in my building that spring. 
‘The first had flown past my open window 
from the 12th floor one night while I 
was sleeping. The second I'd had the 
unfortunate opportunity of passing by 
on my way to work. He climbed out of 
his tiny bathroom window on the 10th 
floor and jumped. No blood. No gore. 
He looked asleep—at peace. As I stared at 
him, I wondered about the life he'd had, 
and everything that goes into a life. The 
years of childhood, school, work, struggle, 
dreams. Gone in seconds. What gives life 
meaning when it disappears as soon as you 
dic? The things we believe in, fight for, 
love for, cry for—wisped away like a light 
fog in the breeze. Or could it be that there 
is no meaning in life except that which we 


create for ourselves? If that’s the case, why 
is it that some lose meaning and give up on 
life, while others fight to retain meaning 
despite what happens in life? 

Iwas beginning to nod off when 
my alarm sounded. I grabbed my cell 
phone and my wallet and raced out of. 
my apartment. If he was still stuck down 
there on the bench, I'd need my ID for the 
ambulance and police. But when I got to 
the lobby, he was gone. 

I was off work the next day, so I asked 
the locals at the surf shop across the street 
if anyone knew who this elder was. Thin, 
shock-white hair, bamboo cane? No one 
knew. Older people come and go, they said. 
After a day of surfing, I was lying around, 
dozing off while watching YouTube 
videos. But sometime after midnight, there 
was a loud, sharp knock on my metal door 
that startled me out of my stupor. When 
Llooked through the peephole, I saw that 
shock-white hair. It was the man from the 
lobby. I figured he must need help after all. 

I swung open the door. He was 
holding himself up with one arm against 
the stained stucco wall, bamboo cane in 
his hand, breathing heavily, sweat rolling 
down his face. I rushed forward and tried 
to support him, but he made a huge effort 
to brush me off. I was confused. I'd told 
him to come if he needed help. But he 
didn’t want help. So what was he doing 
here? 

As I stood there stupidly, his free 
hand rose up, clutching a paper bag. He 
shoved it out at me and shook it up and 
down, gesturing for me to take it, so I did. 


Then he pushed himself away from the 
wall, shifted his weight to his cane, and 
turned to leave. But as he turned, I heard 
him mumble under his breath—Arigaté. 
Though I lived in Onjuku another two 
years, I never saw him again. 

Tlooked at the bag—a reused gift 
bag from some shop, crumpled and a bit 
dusty. Inside were individually wrapped 
senbei and small plastic jelly cups, the kind 
you would buy for kids. I emptied the 
contents on my kitchen counter, ripped 
open a senbei, and almost broke my teeth. 
Hard as rock. I imagined that he'd literally 
swept stuff out of his kitchen cabinet into 
this bag. Knickknacks that had been there 
for years, perhaps given to him by visiting 
family members long ago. But that didn’t 
matter. What was in the bag didn't matter. 

When we arc young, we think we have 
time. Time to recreate ourselves, time to 
redeem ourselves. But as our time runs 
down, our chances run out, and we аге 
stuck with whoever we happen to be at the 
end. Somehow that man knew he had to 
even the scales and restore meaning while 
he still had time to right his world. 

I tossed the senbei. But I ate the little 
jellies one by one, acutely aware that Id 
somehow been an uninvited witness to a 
private duel with mortality. And I sensed 
that I'd carry this little facet of his life 
with me as my own time ran down. On 
reflection, I suppose it’s up to each of us to 
create meaning in our own life, and then to 
fight—no matter what life throws at us— 
to protect it. This insight was the real gift 
from the elder on the 7th floor. [fë] 
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А Chinese Zen master once said, "Every 
Day Isa Good Day." But how can this 
statement be true? А day at the beach сап 
easily be ruined by rain or any number of 
things. What starts as a good day can quickly 
turn into a miserable one. We all have days 
like this. 

However, it doesn’t have to be that 
way. We do not have to be miserable. We 
can cultivate a state of mind that makes 
every day be a good day. The Zen master's 
statement is a challenge. He is telling us to 
put ourselves in a place where that statement 
makes sense, where every day is a good day. 
It would be a misinterpretation to assume 
that the Zen master is suggesting cultivating 
a blank mind that has no bad days because 
it feels neither happiness nor sadness—or 
worse, that he is suggesting a kind of positive 
thinking that is perpetually optimistic. Both 
of these are examples of notions of relative 
good and relative bad, and the Zen master is 
challenging us to avoid precisely this kind of 
thinking. 


So how, then, can we perceive every 
day asa good day? Here is one way to start: 
Recall how there are picnics and then every 
so often, there comes along a PICNIC. The 
same word may describe both, but how 
different they are! One is what everyone 
knows as а picnic, the other is in a class unto 
itself—extraordinary. The odd thing is, 

this extraordinary picnic can happen either 
on a sunny day or in the rain. The weather 
docs not matter; the food docs not matter; 
measuring up to prior expectations does not 
matter. What matters is that this experience 
comes to life as an entirely fresh and unique 
one in a world brimming with unfolding 
possibilities. Instead of a miserable day at 
the beach, one is able to see an entirely new 
world in a singular moment inside every 
raindrop that falls. This is the world of 
non-relative good and non-relative bad. Put 
yourself in this frame of mind, and each and 
every picnic is an extraordinary PICNIC, 
and every day is a good day. 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
Sho currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii. 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
опа graduate school in Kyoto. 
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Meaning: 
Teacher, instructor, mentor 
Can be used as both a noun and an 
honorary name suffix. 


For many people outside of Japan, the 
word sensei is one of the first Japanese words 
they learn. In fact, sensei has become so 


commonly used that few people ever stop to 
think about what the word really means. I first 
learned it when I was enrolled in judo at seven 
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years old. “This is your teacher, Sensei 
Mike,” I remember being told.! At the 
time, I too took “sensei” to be just another 
word for teacher, but I eventually came 
to learn that there is a lot more to this 
seemingly simple word than that. 
Sensci is composed of the kanji 

characters $ (sen), which means 

previous" or “before,” and # (sei), which 
denotes “life.” Put together, it literally 
translates to “previous life” or “one born 
before,” and represents someone who has 
an extensive amount of knowledge and 
experience. A sensei does not actually have 
to be older than you to warrant the title. 

Butas alluded to above, the word 

sensei does not singularly translate to 
“teacher.” In fact, there are many other 
у a teacher: kydshi (88), 
for instance, is generic term uscd to refer 
to the profession of teaching, and is used 
in a variety of ways—it is included, for 
example, in the words kateikyoshi (RIE 
fi) for “private tutor" or senkyishi (Ж 
Ж) for “missionary.” The similar words 


kyoju (BEB) and hakase (@-Е) mean 
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By Daniel Legare 


“professor” and “doctor,” respectively. 

The word sensei is often used 
in both its noun and suffix form to 
describe an individual who has gained a 
substantial level of knowledge, enough to 
differentiate themselves from the average 
person. It is an honorific term; not just 
anyone can be a sensei. And while it is 
predominantly used in the academic 
world, the word sensei is not only confined. 
to the teaching profession. There are 
many professionals in various fields who 
would be considered sensei despite not 
being teachers themselves, such as artists, 
novelists, musicians, lawyers, psychologist, 
craftsmen, and many more. 

With all this in mind, if ever you find 
yourself being introduced to someone 
who has sensei attached to their name, 
it’s prudent to speak to them with 
courtesy and respect, as the things you 
might learn from them may be useful and 
enlightening. And perhaps, with enough 
expe 
day impart your own knowledge onto 
someone else as a sensei yourself. 
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NEWS FROM JAPAN 


SOCIETY & CULTURE 


NEC Tests Passenger Drone 
in 1-Minute Long Flight; 
Government Hopes to Have 
People Riding Drones by 
2030s 


This past August the Japanese 
electronics company NEC unveiled a 
prototype ofa passenger drone during 
atest that had the vehicle take flight for 
approximately a minute. 

The tethered quadcopter-style 
prototype took flight from within a safety 
cage ata test facility in the city of Abiko 
in Chiba Prefecture. Rising to a height of 


about 10 feet, the roughly 14-foot-long, 
4-foot-tall, and 330-pound unmanned 
vehicle was able to take flight without any 
complications. 

Though the first such test of its kind 
by a Japanese company, it seems likely 
that tests like this will be happening on a 
regular basis, due to a plan laid out by the 
Japanese government that hopes to have 
similar drones in use by the year 2023. 
Further, NEC’s partner in this passenger 
drone project, Cartivator, is aiming to 
start mass production of similar drones 
in 2026. Ultimately, it is hoped that full 
commercialization of passenger drones is 
able to take place in the 2030s. 

Despite these very exciting plans 


that seem to imply we may be about a 
decade away from having unmanned 

taxi drones flying through the streets of 
Tokyo, there remain many hurdles that 

all those involved will have to overcome 
before this dream becomes a reality. While 
just about every aspect of the technology 
used in these passenger drones still has 

to be significantly improved before 
commercialization becomes feasible, the 
bigger challenge will probably ultimately 
prove to be the many rules and regulations 
regarding these fights that will have to 

be enacted. Nevertheless, progress on the 
passenger drone front certainly seems like 
it will be something interesting to keep an 
eye on in the coming years. 


Room with Flight Simulator 
Proves to Be a Hit for Hotel 
in Japan 


— 


=== 


Last July, the Haneda Excel Hotel 
Tokyu, inside Domestic Terminal 2 of 
Tokyo's Haneda Airport, made headlines 
around the world when it was announced 
that the hotel would soon start offering 
guests the opportunity to stay in a room 
with a rather interesting feature: a full- 
sized Boeing 737-800 flight simulator, just 
like the kind pilots train on. 

Called the "Superior Cockpit Room," 
this unique lodging option is on the fourth 
floor of this seven-floor hotel and was set 
up as a way to celebrate the upcoming 15th 
anniversary of the hotel on December Ist 
of this year. 

Unfortunately, getting to use the 
simulator and sleeping in the room entails 
two separate fees. If you wish to just 
learn how to fly a 737, you can do so by 
booking one of the two daily afternoon 
90-minute instructor-led private lessons 
that are offered. One of these sessions 
costs 300,000 yen (~$282) and will allow 
participants to fly a virtual 737 from 
Haneda Airport to Osaka’s Itami Airport 
with a former pilot at your side, making 


sure your virtual passengers make it to 
their destination safely. 

Those wishing to just sleep in this 
double-occupancy room do not get access 
to the simulator during their stay. The 
simulator is partitioned off by a clear 
plastic wall—which, although it allows 
guests to peer into the cockpit and watch 
the images on-screen, also prevents them 
from actually sitting in the pilot's seat and 
touching the instruments. À one-night 
stay in the Superior Cockpit Room begins 
at 25,300 yen (-$237). 

Despite the widespread press 
coverage this room got earlier this year, 
the executives at the Haneda Excel Hotel 
Tokyu were reportedly quite restrained 
in their estimates as to how long it 
would take for the hotel to recoup the 
cost of the simulator. According to the 
Japanese arm of the website IT Media, а 
representative of the hotel said that they 
were hoping to make back the funds they 
spent on the simulator within three years. 
However, it seems that things are going 
exceedingly well for the hotel, because the 
representative revealed that as of August 


1*, they were already on track to make back 


22.2% of their investment by the end of 
September. If this pace were to continue, 


the hotel will have made all its money back 


in less than a year since the simulator began 


operation on July 18 of this year. 

According to the same report, the 
simulator has been in high demand from 
its very first day—meaning that if you're 
looking to find out what it's like to fly a 
plane from Tokyo to Osaka during the 
next time you stop by Haneda Airport, 
you should book your simulator time as 
soon as possible. 
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FOOD & TRAVEL 


New High-Tech “Miniature” 
Theme Park Set to Open in 
Tokyo in Spring 2020 


Tokyo is set to get a new theme 
park just in time for the surge in foreign 
visitors that the 2020 Tokyo Olympic 
& Paralympic Games are sure to bring. 
However, this so-called “theme park” 
won't feature giant thrill rides. Rather, 
it will be an indoor experience dedicated 
entirely to miniatures. 

Set to occupy an 8,000-square-meter 
(26,247 ft.) space in the Анаке area of 
Tokyo, Small Worlds Tokyo will become 
the world’s largest indoor attraction 
dedicated to miniatures when it opens its 
doors in the spring of 2020. 

Small Worlds Tokyo will be 
divided into seven distinct areas. These 
areas include: a replica of the Kansai 
International Airport, an area modeled 
after the Kennedy Space Center, an area 


‘Autumn Special "Retreat Package” 
Facials, Facial Reflexology, & Body Massages | 
140 minutes, plus free consultation & 

complimentary LED light therapy. Ë 


1833 Kalakaua Ave. 
Suite # 1011 


Contact via 
www.spalani.com 


dedicated completely to original locations 
inspired by fantasy worlds and the 
steampunk aesthetic, an area dedicated to 
the popular anime Sailor Moon, two areas 
featuring 1/80*-scale models of locations 
from the anime series Neon Genesis 
Evangelion, and finally, a miniature version 
of Tokyo. 

‘These scale recreations aren’t your 
run-of-the-mill miniatures. Both top 
creative talent and impressive technology 
have been used to make them as immersive 
as possible. 

One of the ways Small Worlds 
‘Tokyo hopes to suck people into their 
tiny worlds is through the use of realistic 
movement and sound. For example, in 
the space center area, you can watch a 
miniature space shuttle launch. In one of 
the Neon Genesis Evangelion areas, you 
will be able to watch an Eva-unit as it gets 
launched into battle. And in the Kansai 
International Airport arca, you'll be able 


to observe planes coming and going in a 
repeating 30-minute cycle that attempts to 
recreate an average day at the airport. 
Small Worlds Tokyo will also 
allow visitors to enter the facility’s tiny 
recreations in miniature figure form. By 
utilizing 3D-scanning technology, visitors 
will be able to produce scale figure of 
themselves. Although few details have 
been released on how much producing a 
figure of yourself will cost, Small Worlds 
Tokyo will offer a ticket bundle that comes 
with “Residency Rights” for your mini- » 
doppelganger. This will allow you to have 
your figure "live in" (presumably stay for 


live! or 
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19,800 yen ($187) for adults and 17,600 
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palais на NM Details like ticket prices and exactly 
Works Toyo began sling di special when Small Worlds Tokyo will open have 


unfortunately yet to be released. Small 

Worlds is also planning to open a location 

in Okinawa in 2022 and is working on 

plans to open locations overseas as well. 
Small World Tokyo will be located 

at 1-3-3 3 Апаке Butsuryu Center, Koto 

Ward, Tokyo. 


package in August. This first round was for 
people wishing to have their miniature self 
live in Neon Genesis Evangelion's Tokyo-3. 
Unfortunately, the right to have your 
figure live in one of these “small worlds” 

is not cheap. For this first round, it costs 
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Tucked away behind a modestly 
labeled booth inside the Exhibition Hall 
at the Blaisdell Center, a custodian of 

a tradition burdened with hundreds of 
rs of long and complicated history is 


helping to welcome his art form into the 
modern age. The space around his spot 
in the middle of the Pacific Ink and Art 
po is brimming with distractions, and 
yet the concentration of the artist known 


as Horishige never waivers. The gente 
poking of the small tebori tool appears 
almost effortless, but every plunging 
placement of the needle is calculated and 
precise. The artist is no stranger to the 
repetitive motion—it is a technique that he 
has been refining for decades. 


Becoming a Horishi 

Horishige practices the art of irezumt, 
which literally translates from Japanese 
to “inserting ink.” Traditionally, in Japan, 
tattoo artists—or horishi, as they are 


Al quotes were trated from Japane Itc snd 


referred to in Japanese—train for years 
under a master. To this day, this training 
process may entail living in the master’s 
house or studio, initially performing 
chores such as mixing nara ink and 
cleaning before even picking up a tool 

Much like other traditional Japanese 
art forms, tattoo artists will usually be 
given a professional name by their master. 
In the case of Horishige—whose birth 
name is Toshinori Mogi—his master took 
an alternate reading of the characters used 
to write his last name (88) and combined 
it with hori (to engrave or tattoo, RE). In 
other cases, however, students may inherit 
their master’s name. 

Horishige describes how he first 
became interested in becoming a tattoo 
artist: “Around 18, 19 years old I was living 
in San Francisco, in the Bay Area. And 
that was when I saw someone with a small 
tattoo for the first time, and I got one too. 
But when I started to really think about it, 
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A History 
in Ink 


Horishige talks about 
the status of tattoos in 
Japan & what makes 
the Japanese art 

of irezumi so 

special to him 


By Katherine Gallagher 


I realized I liked the Japanese irezumi-style 
more, in terms of the design. So after I got 
back to Japan, I got a tattoo [irezumi], 
and then I got that person to take me on 
as his student.” Horishige trained for two 
years under his master, a horishi named 
Horitoku, before beginning to work on 
professionally on his own. However, 
convincing Horitoku to take him on as a 
part. 
ays his experience under 


student would turn out to be the 
Horishige 
his master was a pretty traditional one. 


The teaching method for irezumi isn't 
exactly the same everywhere, though, 

as cach teacher has his own preferences 

for how to pass on his knowledge. More 
often than not, however, it's strictly 
observational until the deshi (student) 

has proven himself enough for the 

master to give his student permission to 
begin working. Horitoku would inspect 
Horishige's drawings on paper, but didn't 
actually watch him tattoo until much 
later. "It took more than a year for him 
[Horitoku] to actually look at my work... 
My master is really old school," he says. 
And after Horitoku had finished watching 
his student give a tattoo, Horishige says his 
stern master provided nothing in terms of 
critique or instructions. 


A Look Back 

Japan's lengthy relationship with 
tattooing is complex, to say the least, and 
the subject continues to be a controversial 
one to this day. Although tattooing in 


Japan has roots going back hundreds and 
perhaps even thousands of years, it was not 
until the Kofun period (300-600 CE) that, 
rather than simply being used for spiritual 
or ceremonial purposes, tattoos began 
to be placed on criminals as a form of 
punishment. Over the following centuries, 
tattooing in Japan fluctuated between 
being something that marked someone as 
a criminal and being something decorative. 
It was in the Edo period (1600-1868) that 
the modern irezumi style of ornate designs 
began to emerge. Taking inspiration from 
the ukiyo-e woodblock print designs 
that were popular at the time, tattoos 
began to feature things like dragons and 
other mythological creatures, tigers, and 
deities. It was also around this time that 
members of the organized crime groups 
that would collectively come to be known 
as yakuza started adopting these tattoos as 
part of their customs, thus strengthening 
the association between criminality and 
tattooing. 

Following the roughly two and a 
half centuries of self-imposed isolation 
of the Edo period, a self-conscious Japan 
outlawed tattoos carly on during the Meiji 
period (1868-1912) as part of an effort 
to make a good impression on the West. 
Though tattoos were decriminalized 
during the American Occupation 
following World War II, they continued to 
be thought of as something that marked a 
person as а criminal. As а result, even today 
there are establishments, such as onsen (hot 
springs), that prohibit entry to anyone 
with a tattoo. 


A Slow Shift 

Despite irezumi’s enduring negative 
connotation, Horishige says that views 
are changing. Younger generations are 
beginning to consider tattoos as a form 
of fashion and self-expression rather than 
fearing them. According to Horishige, 
Japan’s interest in tattoos has only grown 
since he began his career. “It’s much 
more popular now than when I began. 
‘And those elements of society [criminals, 
etc.] who used to do it, don’t so much 
anymore.” Irezumi artists like him are 
helping to morph the once-illegal practice 
into a form of art that is respected both in 
Japan and around the world. 

Today irezumi still remains rooted in 
tradition while at the same time adapting 
with the times. Horishi still use the 
traditional technique of #ebori to manually 
tattoo his clients poke by poke. In fact, 


Horishige is considered an 
expert in this painstaking 
and time-consuming 
technique. However, 
many horishi, Horishige 
included, have also used 
modern-style tattoo guns in 
certain situations, such as 
when time is limited. Along 
with the classic designs, 
horishi also produce designs 
based on the preferences of 
their clients, as well as their 
own original creations. 
"It's become something 
popular around the world,” 
Horishige says. “Japan is late to the game 
butit’s also heading in that direction. I 
don't think it has caught up by any means. 
In the end, Japan is just being pushed 
along by the force of this global trend.” As 
the modern world embraces tattoos as an 
art form and a unique form of expression, 
Japan’s stigma appears to have at least 
begun to soften. However, change in Japan 
is infamously slow and rarely comes easily. 
Horishige’s craft isn’t confined 
to Japanese borders—in 2018 alone 
he worked, on an artist visa, in San 
Francisco, New York, Rochester, Austin, 
Los Angeles, Las Vegas, San Diego, and 
Hawaii. He travels to the U.S. two or 
three times a year, usually working as a 
guest artist at local studios and at tattoo 
conventions like the Pacific Ink and Art 
Expo. Thanks to the Internet and social 
media, tattoo aficionados from all over the 
world have access to his masterful work, 
though he admits he still works mainly on 
Japanese customers. 


Fascinated by Impermanence 

When asked what attracts him to 
irezumi, Horishige smiles. “Sure, you can 
draw on paper and canvas—but [with 
irezumi], once the person passes away, it 
disappears. Yes, it [the art] could live on in 
the form of a photograph, but the picture 
[irezumi] is something that is tied to the 
lifespan of a person.” Unlike any other 
artform, tattooing literally connects art to 
life in all senses of the words. 

‘To Horishige and his peers, the 
symbiotic relationship between the artist 
and customer creates a rare, one-of-a-kind 
representation. Just as no body is the same, 
no tattoo is the same. He goes on to say, 

“[ think that in a way, it [irezumi] is like a 
symbol of both the life of the person who 


receives it and mine, and I think it’s easier 
37 


to feel that [in irezumi] than when drawing 
on paper.” In this way, irezumi artists like 
Horishige are truly giving life to art. 

So will the famous Horishige 
eventually outshine his master? Not likely, 
he says. “I don't fel like I’ve graduated. 
Pm still his deshi. He did tell me, “You 
can work now,’ but even now Pm still 
his deshi. In Japan that’s how it is. The 
student is the student. The master is the 
master. It's something that continues for 
your entire life. So I'm always trying to 
learn." 35 


The Pacific Ink and Art Expo is held 
annually at the Blaisdell Exhibition Hall. 
То learn more, visit hawatitattooexpo.com. 

To contact Horishige or to see more of bis 
work, visit his studio's website at 7thtattoo- 
studio.com or his instagram @horishige. 


(above) 


Horishige working while at the 
2018 Pacific Ink & Art Expo 
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A Chat with 
a Karate 
Master 


By Leah Garnsey 


Island Happenings 


Given his gentle demeanor and soft- 
spoken nature, most people would not 
instantly assume that Chuzo Kotaka is a 
legendary figure in the world of karate. 
Now in his late 70s, Kotaka is a pillar 
of the karate scene in Hawaii, and his 
lifetime of dedication to the martial art. 
has influenced many around the world. 
This November 23%, the All Hawaii State 
Karate Championship will be celebrating 
its 60 anniversary, and given Kotaka’s 
pivotal role in the history of this important 
event, we took this as an opportunity to 
learn about his life and how it was that he 
came to live in Hawaii. 


A Desire to Become Stronger 

Born in Hyogo Prefecture in 1941, 
Kotaka began his karate education at the 
age of seven, but the series of events that 
led to him starting his training began a 
couple of years earlier. Atabout the age of 
five, Kotaka was struck by a car and heavily 
injured his right leg. That accident left him 
on crutches for a time, making him an easy 
target for bullies. “Older students would 
make fun of me,” Kotaka says. “There 
would be times when they would push 
me from behind and knock me over. I 
would look back, and be unable to tell who 
pushed me.” 

Kotaka’s inability to defend himself 
made him wish he was stronger, so he 


talked to his father, and with his help, the 


= 
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young Kotaka began training as soon as 
he was able to under a well-known karate 
teacher named Genryu Kimura. 


Entering the World Stage 

Kotaka wasn’t expecting to make a 
living off of karate. He got a job out of 
high school as an engineer. However, 
starting in 1960 Kotaka won a string 
of major tournaments that eventually 
culminated with him becoming the 1962 
All Japan Karate Champion. 

After Kotaka’s victory, numerous 
itaries—including the future prime 
ster of Japan, Kakuei Tanaka—sent 
him congratulatory messages. Due to 
footage of the tournament having made 
it abroad, letters also came from outside 
Japan asking Kotaka to visit their country 
and share his knowledge. All this resulted 
in Kotaka taking a year off from his job 
and traveling the world to teach karate. 


di; 


Leaving Japan 
Kotaka's first stop was Hawaii. 
When he arrived, he met with Governor 
John A. Burns. Impressed by Kotaka's 
accomplishments, Burns asked Kotaka to 
teach at the University of Hawai'i. Kotaka 
had not planned to stay in Hawaii long, 
since he had many other places to visit and 
only twelve months to do it, but in the end 
Kotaka spent about ten months teaching 
in Hawaii, including one semester at the 
University of Hawai 


After leaving Hawaii Kotaka headed 
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to California and continued traveling for 
about two more months before returning 
to Japan. There he talked to his company, 
and they gave him another year to continue 
sharing his knowledge with all the other 
countries he had not yet gotten to visit. 
During his time traveling, he says he had 
many memorable experiences, including 
meeting Scan Connery in Scotland and 
sparring with Chuck Norris at the movie 
star's martial arts school. Although most 
would likely not have been able to win a 
single match against Norris, Kotaka fought 
ten back-to-back matches and won every 
time. "Everyone watching was so surprised. 
They said ‘Wow, the All Japan Champion 


really is tough!” 


A New Life 
At the end of his two years of 
traveling, Kotaka returned to Japan. 


(Clockwise trom top left) 
Chuzo Kotaka 


A message for Wasabi readers from Chuzo Kotaka: 
The kanji (888) reads kansha and means "gratitude" 
Kotaka is extremely grateful to all of the people in 
Hawaii who have been kind to him over the years. 


Layla Tacazon (а 2019 Amateur Athletic Union 
National Karate Champion) practicing her strikes 
аз Taylor Kaneshiro (an instructor & Chuzo Kotaka's 
Granddaughter) watches over a class 


Chuzo Kotaka with Chuck Norris 


However, rather than going back to work, 
he decided to quit and return to Hawaii. 
“Ac first I just wanted to go around the 
world and then go back to Japan, but 
people in Hawaii were so kind that I 
thought, TII never be able to find another 
place as good as Hawaii.” 

Not long after coming to Hawaii, 
Kotaka heard about a martial arts 
tournament being held in Honolulu. He 
was invited to do some demonstrations. 
After his first time participating, many 
people involved in the event approached 
him to ask if he would take over running 
the tournament. This tournament, which 
began in 1959, eventually became what 
is known today as the All Hawaii State 
Karate and Honolulu International 


Karate-do Championships. Kotaka says 
in the early years the tournament would 
attract 500 to 600 competitors and 
required two to three basketball courts 
to hold all the events, Today, an area 


equivalent to six or seven basketball courts 


is necessary to hold all the events for the 


roughly 1,000 participants that come from 
around the globe. The next tournament is 
taking place November 23" at the Manoa 


Valley District Gym. 


Many Lessons Left to Teach 

Over the course of his many decades 
of teaching karate in Hawaii, Kotaka has 
produced not one, but two World Karate 
Champions—a feat that no other dojo in 


the U.S. has been able to duplicate. Among 


those two champions is Kotaka's son 
George, who also teaches at Kotaka's dojo. 
As for Kotaka, he continues to help foster 
future generations of karate champions 
by sharing his lifetime of knowledge and 
experiences. And unlike the stereotype of 
the demanding and severe karate master, 
Kotaka takes а more effective approach. 
“If you teach in a kind manner, there's 

no need to yell or get angry.... Even ifa 
student loses [a match], you can't scold 
them. You always have to act in a way that 
will help give them confidence.” (14 


The International Karate Federation 
Hawaii main dojo is located at 1215 Center. 
St, Suite 103, Honolulu, HI 96816. For 
inquiries about classes, call (808) 221- 
4928 or visit ikfhawati.com. The 60% All 
Hawaii State Karate and 2019 Honolulu 
International Karate-do Championships 
will be held on November 23" at the 
Manoa Valley District Gym. For more 
information, visit ibfhawaii.com/allbawaii. 


(above) 


George kotoka (chuzo Kotokcis son) leads a class 
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Karate Classes 
Fall Special 


2 month 
Karate lessons 


Since 1966 


Hawaii SHIP is a program under the Hawaii State Department 
of Health, to help anyone who has questions about Medicare 


& Free uniform 


13 Locations; East Oahu, West Oahu, 


TURNING 65 SOON? WANT TO ENROLL LATER? Leeward, Windward, North Shore Call (808) 221-4928 


м^ Volunteer counselors can help with eligibility and enrollment 

м^ Provide important deadlines so you avoid late penalties 

У Help with your Part B premiums, copays, and deductibles The Big Island, Beautiful Paradise with Diversified Real Properties! 
377 BEENZ. ESITA FYFTEN B 


This is a FREE service so call today 


Hawaii SHIP Help Line on Oahu (808) 586-7299 
Neighbor Islands Toll Free (888) 875-9229 


dryside ofWaimea. кеңеш 77 


(вов) 430-9043. 


If you like helping others and want to join a great team of 
volunteers, email hishipoffice@gmail.com for more info. 


This project was supported, in part by grant number SAL 
Washington. 


PGUUS, tom Be U.S. Administration for Community Ling. 


Coldwell Banker Day-Lum Properties 
2Kamehameha Ave, Hilo, HI 96720 
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Island Happenings 


Peace Ceremony Held to 
Commemorate the 74" 
Anniversary of the 
Bombing of Hiroshima 


‘The 30^ Annual Hiroshima 
Commemoration and Peace Service was 
held at the Izumo Taishakyo Mission 
of Hawaii on August 6, The ceremony 
marked the 74" anniversary of the 
bombing of Hiroshima. Representatives 
of various faiths, as well as those working 
to perpetuate a strong relationship with 
Honolulu's sister city, gathered with 
members of the public to remember those 
who died and those who survived the 
atomic bombing. Lawrence Fumio Miwa, 
an atomic bomb survivor, was the keynote 
speaker at the commemoration ceremony. 
Everyone present was invited to ring the 
Hiroshima Peace Bel, a replica gifted by 
the Hiroshima Prefectural Government to 
the people of Hawaii in 1985. 

The ceremony began with a Shinto 
purification and blessing from Bishop 
Daiya Amano, with a supporting 
explanation from Reverend Jun Miyasaka. 
Representing the congregation of St. John 
Vinney Catholic Church, Paul Garcia 
sang a moving rendition of Pie Jesu, 


accompanied on piano by Robert Mondoy. 


‘The Honorable Kirk Caldwell, mayor of 
Honolulu, emphasized the importance of 
this event by stating, “...we owe it to the 


planet to never forget—so that it doesn’t 
happen again.” Caldwell also declared that 
the bells sounds “ 
survived —and for the future, for all of 


humanity." 


..are for those who died, 


By Mica Dumas 


Fumio Miwa had been raised in Hiroshima 
since infancy. In July 1945, as wartime 
tensions were escalating, he and his 
seventh-grade classmates were evacuated 

as a precaution toa school dormitory on 
the outskirts of the Hiroshima. Then, 

on the morning of August 6, when 

he and his classmates were climbing a 
mountainside, they saw two U.S. bombers 
heading toward their hometown. Though 
he spotted the released parachute and 
subsequent yellow flash, it wasn’t until 

the following day that he learned about 
the decimation caused by the atomic 
bomb. According to Miwa, “It should 

not matter what nationality you аге... We 
all need to work together with a goal of 
common sense and decency to eliminate all 
nuclear weapons, whose sole purpose is to 
completely wipe out all living matter. For 
me, I thought it was the end of the world, 
and thank God it wasn’t. But Lam afraid if 
it happens again, this time around, it will 
surely be the end of all of our lives.” 

‘The speakers at the commemoration 
ceremony ranged from a Japanese high 
school student to religious representatives 
(Shinto, Buddhist, and Christian) to 
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representatives of the "Let's Get Together” 
YMCA program (which facilitates 
Hiroshima-Honolulu student exchanges). 
Each speaker referred to future generations 
and noted how they will ultimately be the 
proponents of spreading peace, as long 

as we do not carelessly forget the darker 
parts of history. Dr. Kau Kaleo Patterson, 
from the Pacific Justice and Reconciliation 
Center and the Interfaith and UH 
Peacemakers Choir, concluded this year’s 
commemoration by leading everyone in 
song, to further emphasize that everyone is 
part of one world. 


To learn more about Lawrence Fumio 
Miwa and his experiences following the 
dropping of the atomic bomb in Hiroshima, 
goto page XX to read part three of our series 
on the story of the Miwa family. 


(Clockwise trom top) 
Bishop Daiya Amano 


Interfaith and UH Peacemakers with 
Dr Kahu Kaleo Patterson 


Haru Higaki with classmates from 
Hiroshima Minami High School 


Lawrence Fumio Miwa 


On Dealing with 
Dementia in the 
Family 


Kathy Wyatt knows full well that 
many people in Hawaii are looking 

for help when it comes to dementia- 
related matters. That’s because she’s 
the president of Hale Hau‘oli Hawaiʻi, 
anon-profit adult day care center 

in Aiea. In early 2018, Wyatt began 
organizing free workshops in order to 
help those dealing with dementia and 
their caregivers, Her next free workshop 
this November will bring together 
some of the state’s leading specialists 
on dementia, and will be a shining 
light in the lives of those affected by 
the condition. Topics about caring for 
loved ones with dementia, basic facts, 
caregiving resources, and more will 

be covered. The event will feature an 
impressive roster of speakers, including 
Cynthia Arnold (Vice President of 
Senior Move Managers and De-Clutter 
Hawaii), Laurie Adamshick (an elder law 


HALE HAU'OLI 
HAWAI'I 


attorney), Gary Powell (The Caregiver 
Foundation), Dr. Pokii Balaz (Hawaii 
Pacific Neuroscience), Kathy Wyatt 
herself, and others. 

‘Wyatt has personally witnessed the 
effect dementia can have on patients, 
families, and caregivers. With each 
diagnosis in Hawaii (and the numbers 
are growing every year), the need for 
information and awareness increases 
further. In March of 2018, she organized 
an educational workshop with the 
help of HMSA, and the response was 
enormous. After seeing the over 100 
names on the waitlist for the program, 
the immense need for more open 
discussion about dementia was obvious. 
“The heartrending stories that I heard 
as people called to sign up for the first. 
workshop validated the extreme need for 
the information that I was offering." The 
amazing response to the first workshop. 
led to Wyatt organizing another one last. 
September. She says this workshop too 
went extremely well, with almost all of 
the participants rating it as “excellent.” 

Hale Hau'oli Hawai‘ first opened 


“Dementia in the Family: 
Care Options & Resources” 


Presents this Free Event 


asan adult day center in June of 2015, 
and registered as a non-profit in 2017. 
“The mission of HHH [Hale Нашої 
Hawaiʻi] is to promote positive aging 
through community education 
programs, adult day care, and caregiver 
support,” says Wyatt. “The vision of 
ННН isto be vital resource of senior 
services and education for our aging 
population and their caregivers.” 
Anyone who is caring for someone 
with dementia or simply in need of 
information about dementia is invited. 


“Dementia in the Family — Care 
Options and Resources” 
will be held on 
November 16, 2019 from 
7:30 a.m. to 12:30 pm at 
Kroc Center Hawaii 
91-3257 Kualakai Parkway, Ewa 
Beach, HI 96706 
Register online at 
www.halehauolihawaii.org, 
or call (808) 798-8706. 


Saturday, November 16th 
Kroc Center Hawaii 

91-3257 Kualaka'i Parkway, 
Ewa Beach 

Register online at 
www.halehauolihawaii.org 
or call (808) 798-8706 


Left Ballroom Right Ballroom 
Dementia Basics Decluttering for your Kapuna 
By Dr. Balaz By Cynthia Arnold 
Caregivers: It’s All About You Planning for the Last Chapter: 
By Dr. Balaz Incapacity & Dementia 


By Ruion & Adamshick Elder, Law Attorneys 


How to Decide? Making Choices for Healthy Aging & Brain Health 
Those Who Cannot By Dr. AidaWen 
By Gary Powell 
Adult Day Care & Legislative News Home Care Options 
for Caregivers & Kupuna By Elleen Phillips 
By Kathy Wyatt 


The Governor Proclaims November 
As Family Care Giver Month! 


Hale Hau'oli Hawaii gratefully acknowledges the support for this workshop from a generous grant given by the Hawaii Community Foundation. 
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Peru Nikkei —————QO 


120 Years 


Peru 


An In-depth 
Examination of 

the History of 
Immigration to Peru 


By Antonio Vega 


In the second half of 19" century, 
many in Japan found themselves in a 
period of great instability. A sharply 
growing population, as well as a strong. 
push toward industrialization and failed 
economic polies, left many in Japan's 
lower economic classes without work and 
struggling to survive. In response, the 
Japanese government began encouraging 
its citizens to head overseas in pursuit of a 
better future. It wasn't long before waves 
of Japanese laborers began arriving in far- 
off lands. While a large number of these 
individuals came to Hawaii, many others 
went to locations much farther away. 
Among these was the South American 
country of Peru. 

2019 marked the 120* anniversary 
ofthe start of immigration to Peru from 
Japan. In an effort to better understand 
this important historical event and its 
still-relevant ramifications, I and other 
members of the Wasabi staff went to 
Peru earlier this year. The stories we heard 
and the people we met during our stay 
moved us and left us eager to share what 
we learned with our readers. In this first 
installment of this multi-part series we 
will take a broad look into the history of 


Japanese immigration to Peru. 


Peru and the Nikkei Community 
Located south of the equator almost 
6,000 miles away from Honolulu, Peru 


multiple sours were uel for the батада found in thi article the two) 


is best known for being home to the 
famed Incan city of Machu Picchu and 
the mysterious Lines of Nazca. From 
Honolulu, it can easily take close to 20 
hours to arrive in the country's capital 

city of Lima. With close to 10 million 
residents, the Lima metropolitan area is 
where nearly a third of Peru’s population 
of roughly 32 million live. Situated along 
the Pacific coast, Lima is an ever-expanding 
mix of modern buildings, structures 
dating back to the country’s time as a 
Spanish colony, the improvised housing of 
squatters, honking cars jostling for space 
on jam-packed roadways, and bustling 
market districts filled with booths of 
people selling everything from artisanal 
goods to pirated merchandise. Lima also 
happens to be the center of the Japanese 
Peruvian community. 

In Peru, those of Japanese ancestry 
usually refer to themselves as Nikkei. 
‘Though less than half of one percent of 
the total population—the most common 
estimate is around 100,000—the Nikkei 
community is both very visible and 
quite influential within Peruvian society. 
The vast majority of people of Japanese 
ancestry in Peru live in Lima—thus giving 
the impression that the overall Japanese 
community is larger than it actually 
is—and these individuals also tend to be 
on the higher end of the socioeconomic 
spectrum when compared to many other 
groups in Peru. Further, the Nikkei 
community has produced many owners of 
well-known businesses and has included 
several prominent public figures, such as 
perhaps the most famous (and infamous): 
the now-incarcerated ex-president Alberto 
Fujimori. 


However, the relative prosperity that 
the Nikkei community enjoys today did 
not come easy. In fact, in many ways it 
belies the complicated and often dark road 
that many had to traverse to get to where 
they are today. 


The Lead-Up 

Following the end of the War of 
the Pacific—a conflict between Chile, 
Peru’s neighbor to the south, on one 
side, and an alliance between Peru and 
Bolivia on the other, which lasted from 
1879 to 1884 and ended with victory for 
Chile—Peru entered a period of rapid 
economic growth. Demand for exports of 
cotton, sugarcane, and other raw materials 
increased dramatically, leaving the country 
in dire need of cheap labor. However, 
previous sources of such labor, specifically 
slavery and the Chinese “coolie” trade, 
had been abolished in 1854 and 1874, 
respectively. This forced plantation 
owners to look for other groups to 
exploit. An attempt was made to relocate 
indigenous people from the interior of the 
country, but due to the extremely harsh 
working conditions and a strong sense of 
attachment to their native lands, this ended 
in failure. Despite the rising demand for 
labor, officials in the Peruvian government 
were reluctant to bring more people not of 
European descent into the country. 

Eventually, pressure from the 
plantation owners managed to prevail 


(Above) 


The severe labor shortages on Peruvian plantations 
resulted in entire families of Japanese immigrants 
working in the fields. This photo was likely taken 
during the first couple of decades of the 1200s. 


Though, €———————M——— —M— Takenaka (2004) and 
Dreams of a Far Away Land Japanese [migration o Pera, 1393:1950 by Cheyenne N. Haney (2011). 


over the racial prejudices of government 
officials, resulting in a contract labor 
agreement between Japan and Peru. This 
agrcement came about after Teikichi 
Tanaka, an agent with the Morioka 
Emigration Company, arrived in Brazil 

from Japan in 1898 in order to negotiate 
immigration contracts. While there, 
August B. Leguia, who was a wealthy sugar 
plantation owner and who eventually 
became a president of Peru, requested. 

that Tanaka go to Peru. Tanaka did, and 
soon they had worked out the details that 
resulted in Peru becoming the first country 
in Latin America to bring in workers from 
Japan. 


The Arrival 

On April 3, 1899 the first group of 
Japanese workers arrived in the port of 
Callao, in what is now considered part 
of the Lima metropolitan area. The 790 
men had boarded a ship called the Sakura- 
naru in Yokohama a few weeks earlier, 
on February 27. Primarily comprising 
poor farmers or laborers from Niigata 
(372), Yamaguchi (187), and Hiroshima 
(176) prefectures, the migrants were 
there to work four-year contracts in sugar 
plantations located along the coast north 
of Lima. Back in Japan, word had been 
spreading that Peru was a paradise filled 
with gold. Japanese emigration companies 
advertised that Peru was rich with fertile 
land, had familiar dietary customs, and 
was free of epidemics. Adding to the allure 
of Peru was the fact that the promised 
salary was 25 yen per month, which was 
about double of the average in rural Japan. 
Unfortunately for the workers, this idyllic 
picture of what awaited them in Peru was 
not atall like what they encountered. 

By the end of the four-year contract 


period, the harsh working conditions and 
diseases had claimed the lives of 150 of 

the 790 workers. At one plantation, Casa 
Blanca, conditions were so harsh that only 
30 out of the 226 workers were still fit 

to work by the end of their third month 

in Peru. In the following years, Japanese 
workers continued to arrive in Peru, and 
even though the Japanese emigration 
companies were aware of the poor working 
conditions in Peru, they did not intervene. 
By 1909, 481 of 6,292 workers that had 
arrived in Peru had died. Many other fled 
to other countries before the completion 
of their contracts. 

Despite their original intention to 
return to Japan after completion of their 
contracts, a vast majority of the migrants 
were unable to save enough money 
to do so. Within the first ten years of 
immigration, only six percent were able го 
return, and another four percent went to 
other countries such as Bolivia, Argentina, 
Mexico, and the United States. Very 
limited opportunities for work outside of 
the plantations, along with an inability to 
own their own land due to a combination 
of scarcity and policies prohibiting 
ownership of land by non-Peruvians, 
resulted in the Japanese migrants leaving 
the rural areas in favor of cities like Lima 


and the nearby port city of Callao. 


Starting Over 
In Lima, the Japanese were limited 
by their lack of financial resources and 
inability to speak Spanish proficiently. 
This led many to become street vendors 
and domestic servants. Policies limiting 
the ownership of major businesses to 
individuals of European descent further 
limited the Japanese. However, things 
eventually began to take a positive turn. 
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In 1904 the first Japanese-owned 
barbershop opened in Lima. Barbershops 
required relatively little capital and skills 
to open; thus in the following years more 
and more Japanese opened their озуп 
shops. By 1925, almost three-fourths of the 
176 barbershops in Lima were Japanese- 
owned. Eventually, the Japanese expanded 
into other areas, opening grocery stores, 
clothing stores, cafes, and restaurants. 
Here too the Japanese were able to 
steadily grow. By 1930, 45 percent of 
Japanese immigrants were owners of small 
businesses, and 60 percent of those owned 
food-related businesses. By the end of 
the 1930s, Japanese immigrants ran three 
out of every four small coffee, candy, or 
refreshment shops in Lima, However, the 
Japanese also managed to succeed in other 
fields such as watchmaking, mechanical 
repair, and commercial baking. 

The decision of the Japanese 
immigrants to start their own small 
businesses was in large part due to the few 
other resources they had with which to 
support themselves, but it was also due to 
a number of other factors. For many who 
planned on eventually returning to Japan, 
owning a small business allowed them 
to liquidate their assets relatively easily 
when the time came. These businesses 


could also double as housing. Ties with 


(Left to right) 


In the first few decades of the 1900s Japanese 
immigrants came to dominate the 
barber trade in Lima. 


This 1835 photo of elegantly dressed women was 
taken during a meeting of a Japanese women's 
‘association in the Barrios Altos area of Lima. 
Japanese women came to be pillars of their 
‘community, opening businesses and founding 
organizations lite this one. 
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Japan also allowed access to low-cost 
Japanese goods. Owning one’s own 
business also contributed to a sense of 
interconnectedness within the Japanese 
community. Japanese business associations 
helped one another, and trust-based credit 
unions known as tanomoshi helped to 
unite the Japanese immigrants further. 

The success of the Japanese did not go 
unnoticed by the native population. Many 
in Peru resented the Japanese immigrants, 
and these sentiments would result in а 
severe backlash from both the people of 
Peru and government policies. 


A Backlash 

‘Though far less than even one percent 
of the total population in Peru, by 1925, 
the Japanese were the largest group of 
foreigners in Japan. Between 1918 and 
1930 the total population of Japanese in 
Peru grew from about 10,000 to a little 
over 20,000 (this figure likely includes 
those born in Peru). With almost all of 
these individuals concentrated in Lima, 
the success of the Japanese community was 
impossible to miss. Consequently, many 
in Peru who resented this success began 
clamoring for the Peruvian government 
to do something. An ever-increasing 
number of people in Peru began to see 
the Japanese as а racial minority that 
was taking opportunities from them. In 
1917, an anti-Asian association founded 
by Lima’s central labor union used its 
newspaper—called La Hoja Amarilla 
(The Yellow Page)—to request that the 
president end “yellow immigration.” Not 
long after this, the government began 
undertaking discriminatory measures 
with the intent of reducing both Japanese 
and Chinese immigration to Peru. These 
measures included the ending of contract 
migrants in 1923 and a decree in 1936 that 
made it both very difficult for Japanese to 
reenter Peru if they left the country and 
almost impossible for any more Japanese 
to immigrate to Peru. These policies were 
then followed by others that targeted the 
second-generation Japanese who were 
Peruvian citizens by right of birth. These 
policies made it difficult or outright 
impossible to keep and/or claim their 
Peruvian citizenship. 

Anti-Japanese stereotypes and rhetoric 
also ran rampant during this time. Japanese 
were described as stingy, dishonest, and 
cunning as a way to explain their success 
in business. Some claimed that it was 
impossible for Peruvian merchants to 


compete with Japanese 
since they were willing to 
break laws. And many were 
critical of the customs and 
culture of the Japanese, 
saying that these ways were 
incompatible with Peruvian 
society, and they questioned 
the loyalty of the Japanese 
Peruvians to Peru. 

Numerous other factors, 
such as a trade imbalance 
between Peru and Japan 
and mishandling of Peru’s 
finances, also added to anti- 
Japanese sentiments. In May 
of 1940, things reached a 
boiling point when Peruvian 
Japanese were targeted in one 
of the most infamous riots 
in modern Peruvian history. 
Some 600 Peruvian Japanese 
businesses and homes in 
downtown Lima were looted 
and some even burned down. 
However, things would only get worse 
before they got better for the Japanese 
community in Peru. 

After the United States entered into 
war with Japan in 1941, those of Japanese 
ancestry in Peru became an even larger 
target. Peru annulled diplomatic relations 
with Japan, thus branding Japanese in 
Peru as de facto enemy aliens, and for 
the duration of the war they were treated 
accordingly. Numerous anti-Japanese 
policies were enacted, resulting in the 
seizure of Japanese-owned businesses, a 
restriction on meetings of Japanese to three 
or less, a prohibition against Japanese- 
language publications, the cancellation of 
land leases to anyone of Japanese ancestry, 
the freezing of bank assets, and more. 

In coordination with the U.S., Peruvian 
police also began picking up members 
of the Japanese community in Peru and 
sending them to the U.S. to spend the 
duration of the war in detention camps. 

While some voluntarily returned to 
Japan and others went into hiding, 1,771 
Japanese from Peru spend the war in U.S. 
detention camps. However, records suggest 
that this number could have been much 
higher, since the intent of the United 
States was to have Peru deport all the 
roughly 30,000 individuals of Japanese 
ancestry living in Peru at the time. After 
the end of the war, only 79 of the Japanese 
Peruvians sent to the U.S. were able to 
return to Peru. 354 stayed in the U.S. and 
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the rest were sent to Japan, cither during 
the war or after it had ended. 


Nikkei Today 

Having lost much of what they 
had managed to attain before the war, 
the Japanese community was forced to 
rebuild in the decades after the war. Much 
like in their early years in Peru, a strong 
sense of community allowed the Japanese 
population to once again achieve great 
things after the war. Today, Nikkei do not 
face the same kind of discrimination that 
previous generations did, and things like 
anime, Japanese food, and martial arts are 
as popular as they have ever been in Peru. 
And yet, there is still much more to this 
story, so stay tuned for more in future 
articles. #8) 


Do you know of anyone of Japanese 
ancestry born in Peru that lives 
in Hawaii? Lot us know! 


We'd love to talk to them! Email us at 
mail@readwasabicom 


(Top to bottom) 


Many Japanese businesses were destroyed during 
the infamous anti-Japanese riot of May 1940, 
Including this soft-drink factory 

‘owned by Masaichi Tanaka. 


in April of 1942 the Peruvian government began 
apprehending members of the Japanese 
community in order to send them to intemment 
‘camps in the United States. 
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Dear Readers, O— Letter from the Editor 


Ifyou read the article in the new section called Peru Nikkei, then you may remember that I, along with other members of the Wasabi team, took 
a trip down to Peru earlier this year. The reason for this trip was to learn more about the history of the Peruvian Japanese community. Although I was 
born on the East Coast of the U.S., Гуе also spent a lot of time in Peru. That's because my parents are from there. Аз а child I spent many summer 
vacations there, and at the age of ten we even moved to Peru for a couple of years. It was through this connection to Peru that I became aware of the 
presence of many people of Japanese ancestry in Peru. However, it was not until my visit this year that I came to fully comprehend the historical context 
behind this aspect of Peruvian society. It was a real eye-opening experience for me, and I’m looking forward to sharing more of what we discovered 
during our trip with you in future articles. 

Since we're on the topic of Peru, I wanted to say just a couple other things. Peru is pretty far from Hawaii, but it’s a place that is absolutely worth 
visiting. Yes, as with many Latin American countries, you do have to take certain precautions while there. For example, you shouldn't drink water 
straight from the tap and you should be careful to avoid becoming an easy target of muggers and purse/phone snatchers looking to make a quick buck 
off of a tourist. That being said, Peru has so much to offer. Obviously, there are Machu Picchu and the Lines of Nazca, but there are so many other 
wonderful places, including Lake Titicaca and the Ballestas Islands. Also, there's the food. I could go on and on about the food, but I'll keep it short, IF 
you go to Peru, you absolutely must try the ceviche! 

Lastly, Pd like to thank everyone who has come to our workshops. Our recent workshop on dementia that we did in partnership with Calvin Hara 
of the Manoa Cottage care homes turned out great, and the first two manga drawing workshops we held with manga artist Kazuo Maekawa were really 
fun. Stay tuned for announcements of future events, and don't forget to check our social media too (@ReadWasabi on Facebook and Instagram). 


Sincerely, 
Antonio Vega 
Editor-in-chief 4 


Survey Feeling lucky? Fill out the survey for a chance to win! Piease print your name and make sure to write legibly. 


Name. Ago. Phone. 
Stroot Address. City. 
state, Zip Code. Email 


1. Where did you get this issue of Wasabi? 


2. Which articlo/soction did you enjoy the most & least? 


3. Have you ever used the services of any of our advertisers? If so, how was your experience? 


4. Оо you attend any classes related to Japanese culture (ikebana, origami, martial arts, Japanese language, etc.)? If so, please tell us where. 


5 Do you prepare Japanese food at home? If so, what is your favorite dish to make? 


в. Do you watch any Japanese TV shows? If so, what is your favorite? 


7. Prize Preference. No Preference. 


Entries must be received by Тзойа You do not поо to subscribe for a chance to win Limit one entry por household All survey responses may be quoted in a futuro issue of Wasabi. 
ifa survey response is used, the respondent’ frst nomo, ost niti, ond city may be used о for attribution purposes, unless otherwise requested by the respondent. 
Prizas may occasionally vary in design from these pictured on giveaway родо Winners willbe contacted directly and are nat guaranteed the prizo of thei choice. 


Check here if enclosing a 
$12 check for Wasabi subscription. 
With what issue would you like us to 
start your subscription? # 


2. Mail: Complete the form above & send it with a $12 check made payable to 
J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. Suite M, Honolulu, HI 96826 
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ү 
the form дп page 46 & mail it to 
^. Wasabi magazine 
1750 Kalakaua Ave., Suite ТП 
Honolulu, HI 96826 
Or send the requested information to 
mail@readwasabi.com 
No payment necessary to enter giveaway. 


5. Toilet Soap (3) 
Its a bar of d but it's. 
shaped like a toilet. This soap. 
4. Generation Gap Comic (2) was purchased at the Toto 
A collection of Jon J. Murakami's Museum in Fukuoka. 
Generation Gap comic strip 


i 


7. Di: Laundry Net 
aaa atl 


mo 


Nott 


2.Mini Cat Towel (1) 
Foaturos a cute cat drinking 
soothing tea (875' x 8.75") 


3. Chocolate Bar Soap (2) 
It looks like a bar of chocolate but it's 
actually a bar of soap, so please dont eat it. 


M 
€ 


Ф.о 


6.Set of Chopsticks [] 
Each chopstick in this five pair 
set features a dragonfly motif. 


10. Yokozuna Poster (5) 
М s This poster shows all of the sumo wrestlers to have achieved 
9. Twiggy Scissors (2) sumo's top rank of yokozuna from 1789 to 2017. Artwork is by 

These pen-style scissors are super the renowned artist Daimon Kinoshita. (247 x 12") 

convenient. Just put them in your bag 

so you can always have them on you. 
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2020 JAPAN & SOUTHEAST 


ASIA PRINCESS CRUISES 


Early Booking Discount Book by 10/31/19 & SAVE $50 Per Person! 


KYUSHU SPRING FLOWERS 
PREMIUM CRUISE 

Plus Tokyo, Nikko, Yokohama & Kamakura 
12 Nights / 14 Days * Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama, JP) 
Mar 11 - 24 . Lana Іде 

CRUISE HIGHLIGHTS: Miyazaki (Aburatsu, 
JP), Hakata (JP), Busan (KR), Sasebo (JP), 
Kagoshima (JP) & Beppu UP) 


SHIKOKU SPRING FLOWERS 


PREMIUM CRUISE 
Plus Tokyo, Nikko a 
& Yokohama DELTA 


12 Nights / 14 Days - Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama, JP) 
Mar 20 - Apr 02 + Russell Fujioka 
CRUISE HIGHLIGHTS: Toba (JP), 
Takamatsu (JP), Kochi UP), Matsuyama (JP), 
Busan (KR) & Shimizu (JP) 


JAPAN EXPLORER SPRING 
FLOWERS PREMIUM CRUISE 
Plus Tokyo, Nikko & Yokohama 

12 Nights / 14 Days + Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama, JP) 
Mar 29 - Apr 11 + Jennifer Lum-Ota — бос! 
CRUISE HIGHLIGHTS: Gamagori UP), 
Osaka (ЈР), Kochi (JP), Hiroshima (ЈР), 

Busan (KR) & Sasebo (JP) 


SEA OF JAPAN SPRING FLOWERS 


PREMIUM CRUISE 
Plus Tokyo, Nikko, отл 
Yokohama & Kamakura 


12 Nights / 14 Days - Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama, JP) 
‘Apr 07-20 - Annette Nishikawa 

CRUISE HIGHLIGHTS: Busan (KR), 
Sakaiminato (JP), Tsuruga UP), Kanazawa (JP), 
Niigata UP) & Sakata (JP) 


See Japan by Land & Sea! 


JAPAN EXPLORER о БА 


PREMIUM CRUISE 
Plus Kyoto, Kameoka, 
Arashiyama, Kobe & Osaka 


10 Nights / 12 Days - Diamond Princess 
Sail Roundtrip from Kobe UP) 
May 12 - 23 + Paul Ledesma — Guar! 
CRUISE HIGHLIGHTS: Kochi UP), 
Hiroshima (JP), Matsuyama (JP), 
Miyazaki (Aburatsu, JP) & Busan (KR) 


JAPAN EXPLORER 
PREMIUM CRUISE 

Plus ise Grand Shrine, Toba, 
Mie, Shirahama, Mt. Koya, 
Wakayama, Kobe, Kyoto & Na 
12 Nights / 14 Days - Diamond Princess 
Sail Roundtrip from Kobe UP) 
May 10 - 23 + Delbert & Gale Nakaoka 
CRUISE HIGHLIGHTS: Kochi UP), 
Hiroshima (JP), Matsuyama (JP), 

Miyazaki (Aburatsu, JP) & Busan (KR) 


SOUTHERN ISLANDS 
PREMIUM CRUISE 

Plus Kyoto, Kameoka, Arashiyama, 
Kobe & Osaka 

10 Nights / 12 Days + Diamond Princess 
Sail Roundtrip from Kobe UP) 
June 02 - 13 + Josie Akana 


^ 
DELTA 


CRUISE HIGHLIGHTS: Okinawa (JP), 
Miyakojima (JP) & Taipei (Keelung, TW) 
KOREA & JAPAN GETAWAY 
PREMIUM CRUISE 

Plus Kyoto, Kameoka, Arashiyama, 
Kobe & Osaka 

8 Nights / 10 Days - Diamond Princess 
Sail Roundtrip from Kobe UP) 

June 09-18 - Anona Gabriel 
CRUISE HIGHLIGHTS: Kochi UP), 
Kagoshima (JP) & Busan (KR) 


KOREA & JAPAN GETAWAY 
PREMIUM CRUISE 

Plus Ise Grand Shrine, Toba, Mie, 
Shirahama, Mt. Koya, Wakayama, 
Kobe, Kyoto & Nara 

то Nights / 12 Days - Diamond Princess 
Sail Roundtrip from Kobe (JP) 
June 07 - 18 - Gordean Akiona 
CRUISE HIGHLIGHTS: Kochi (JP), 
Kagoshima (JP) & Busan (KR) 


KYUSHU & KOREA 
PREMIUM CRUISE 
Plus Kyoto, Kameoka, 
Arashiyama, Kobe & Osaka 


11 Nights / 13 Days - Diamond Princess 
Sail from Kobe (JP) to Tokyo (Yokohama, JP) 
June 30 - July 12 + Geri Ichimura 

CRUISE HIGHLIGHTS: Hakata (JP), 

Busan (KR) & Kagoshima (JP) 


SOUTHEAST ASIA 
PREMIUM CRUISE 


Plus Singapore 


14 Nights / 17 Days - Sapphire Princess 
Sail Roundtrip from Singapore (SG) 
Feb 26- Mar 13 - Clayton & Nadine Izu 


CRUISE HIGHLIGHTS: Kota Kinabalu (MY), 
Nha Trang (VN), Ho Chi Minh City (Phá My, VN), 
Sihanoukville (KH), Bangkok (Laem Chabang, TH) 
& Ko Samui (TH) 


Book By 10/31/19 & SAVE $50 
Per Person on this Cruise!’ 


SOUTHEAST ASIA & 

JAPAN PREMIUM CRUISE 

Plus Tokyo & Singapore 

17 Nights / 19 Days - Golden Princess 
Sail from Yokohama (Tokyo, JP) to 
Singapore (SG) 

Sept 08 - 26 - Geri Ichimura — бош! 
CRUISE HIGHLIGHTS: Shimizu (for Mt. Fuji, JP), 
Osaka (for Kyoto, JP), Taipei (Keelung, TW), 
Hong Kong (CN), Nha Trang (VN) & Ho Chi 
Minh City (Phu My, VN) 

Book By 12/14/19 & SAVE $75 

Per Person on this Cruise!" 


Locally Owned & Operated Since 1985 — Mahalo Hawai'i! 
615 Piikoi Street, Suite 102 - Honolulu, Hawai'i 96814 


593-0700 or Toll-Free 1-800-551-1226 


www.nonstop.travel 


